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FOODS 


A.  STRAND  RATIONALE  AND  PHILOSOPHY 


RATIONALE 

Food  is  one  of  our  most  basic  needs.  In  addition 
to  meeting  our  personal  needs,  foods  play  a  major 
role  in  our  family,  community  and  careers.  In  a 
constantly  changing  society,  these  needs  will  be 
met  in  increasingly  varied  ways. 

By  developing  basic,  transferable  and  career- 
specific  knowledge,  skills  and  attitudes  in  the 
context  of  foods,  students  will  have  the  ability  to 
adapt  to  the  challenges  of  change  with  increased 
flexibility  and  confidence. 

PHILOSOPHY 

Foods,  using  the  student-centered  process 
approach,  combines  thinking  processes  and 
concrete  experience  in  as  realistic  an 
environment  as  possible,  whether  that  be  in  the 
context  of  the  individual,  family  or  the 
workplace. 

Students  have  opportunities  to: 

•  enhance  personal  wellness  by  learning  how 
to  make  responsible  food  choices 

•  understand  ecological  issues  concerning  food 
production,  development  and  use  for  home 
and/or  commercial  situations 

•  study  and  experience  multicultural  foods  and 
family  heritages 


•  apply  knowledge,  skills  and  attitudes  from 
other  disciplines  in  a  realistic  context  as  they 
apply  to  self,  family,  the  workplace  and  the 
global  village 

•  develop  personal  and  daily  living  skills 
including  decision  making,  problem  solving, 
communication,  management  and 
innovation 

•  develop  basic,  transferable  and  career- 
specific  skills 

•  develop  career  attitudes  in  a  realistic  work 
setting  through  the  use  of  partnerships,  work 
experience  and  work  study 

•  develop  interpersonal  skills  by  being 
involved  in  discussions,  cooperative  projects, 
group  or  team  activities  and  multi-activity 
situations 

•  develop  confidence  and  flexibility  as  they 
assume  adult  roles  and  move  into  the 
workplace  and/or  further  education 
programs. 
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B.  STRAND  ORGANIZATION 


CURRICULUM  STRUCTURE 

Foods,  like  other  Career  and  Technology  Studies 
(CTS)  curricula,  has  been  developed  using  a 
modular  design.  A  module  is  a  unit  of 
curriculum  that  should  be  achieved  by  the 
majority  of  students  in  approximately  25  hours 
of  learning. 

The  Foods  curriculum  is  organized  into  three 
levels  of  learning:  introductory,  intermediate 
and  advanced.  The  introductory  level  contains 
modules  that  will  help  students  build  daily 
living  skills  and  form  the  basis  for  further 
learning.  Introductory  modules  are  for  students 
who  have  no  previous  experience  in  the  strand. 
The  intermediate  level  modules  build  on 
competencies  developed  in  the  introductory  level 
and  focus  on  developing  more  complex, 
transferable  competencies.  The  advanced  level 
modules  require  a  higher  degree  of  expertise  and 
focus  on  developing  specific  competencies 
required  for  entry  into  the  workplace  or  a  related 
post-secondary  program. 

Throughout  the  modules  listed  for  the  Foods 
strand,  there  is  a  concern  for  developing  the 
whole  student,  providing  personal  growth  and 
preparation  for  the  future.  This  is  done  in  a 
interwoven  matrix  of  knowledge,  skills  and 
attitudes  using  the  context  of  the  Career  and 
Technology  Studies  document  Building  for  the 
Future . . . 

"...  all  students  will  have  the  opportunity  to 
select  courses  that  develop  and  cultivate 
their  individual  talents,  interests  and 
abilities,  and  assist  them  in: 

•  building  daily  living  skills 

•  investigating  career  options 

•  preparing  for  entry  into  the  workplace 
and  related  post-secondary  training." 

To  meet  these  goals,  the  curriculum  will  tend  to 
concentrate  on  one  of  these  aspects  at  each  level 
and  include  minor  emphasis  on  the  remaining 
two  purposes  of  CTS.  The  following  illustrations 
show  the  focus  of  each  level. 


Introductory 
Level 


Intermediate 
Level 


Advanced 
Level 


LEGEND 

Personal  Use 

Career  Awareness/Exploration 


Preparation  for  Further 
Education  or  the  Workplace 


DEVELOPMENT  MODEL 

The  Foods  curriculum  is  designed  around  a 
development  model  (see  page  4)  that  illustrates 
the  integration  of  program  dimensions.  The 
front  face  of  the  cube  shows  the  concepts  that  are 
integrated  throughout.  The  themes  indicated  in 
the  scope  and  sequence  chart  provide  a 
framework  through  which  the  learning  of  the 
knowledge,  skills  and  attitudes  may  be 
facilitated.  The  meaningful,  life  skill  context  in 
which  the  knowledge,  skills  and  attitudes  are 
applied  is  shown  on  the  side  of  the  cube.  The 
context  provides  the  relevance  according  to 
diverse  interests  of  learners. 


CB:  93  08  10  (DRAFT) 


Foods  /3 


I 

N 
T 
E 
G 
R 
A 
T 
I 
N 
G 

C 
O 

N 
C 
E 
P 
T 
S 


NATURE  OF  FOOD 


NUTRITION/HEALTH 


MANAGEMENT 


SAFETY,  SANITATION  AND  EQUIPMENT 


PREPARATION  OF  FOOD 


PRESENTATION/SERVICE 


CONSUMERISM/FOOD  SELECTION 


MULTICULTURAL  ASPECTS  OF  FOOD 


FOOD  AND  ECOLOGY 


I 

N 
D 
I 

V 
I 
D 


F 

A 

M 

I 

L 

Y 


W 

0 

R 

c 

K 

0 

P 

M 

L 

M 

A 

U 

0 

N 

F, 

I 

T 

Y 

G 
L 
O 
B 
A 
L 


THEMES 

Foods  has  major  themes  on  which  the  modules 
have  been  developed: 

•  nutrition 

•  management 

•  preparation  and  presentation 

•  social  and  cultural. 

PROGRAM  PLANNING 

The  Foods  curriculum  framework  ensures  that 
students  do  not  repeat  content.  Schools  and 
teachers  have  increased  flexibility  to  design 
programs  based  on  the  needs  and  interests  of 
their  students  and  circumstances  in  the  school 
and  community.  The  levels  framework  will 
challenge  students  to  keep  learning  and  will 
provide  new  and  exciting  opportunities  at  each 
level. 


Foods  modules  were  designed  to  fit  within  a 
suggested  25-hour  instructional  time  period. 
This  is  only  a  guideline  to  facilitate  planning, 
because  the  Career  and  Technology  Studies 
curriculum  is  competency  based  and  the  student 
may  take  more  or  less  time  to  gain  the 
knowledge,  skills  and  attitudes  within  each 
module.  Grouping  the  modules  will  create  a 
larger  time  slot  and  allow  students'  fast  or  slow 
progress  to  average  out  to  the  planned  time 
requirement.  Students  who  have  made  rapid 
progress  are  expected  to  move  to  the  next 
selected  module  in  their  program  plan. 


Foods  /4 


CB:  93  08  10  (DRAFT) 


Teachers  will  select  three  or  more  modules  to 
design  a  course.  Criteria  that  should  be 
considered  in  designing  course  sequences  are: 

•  student  interests,  abilities  and  career 
aspirations 

•  expertise  and  interests  of  the  teacher 

•  potential  linkages  with  other   school 
programs. 

Sample 

The  following  is  an  example  of  a  3-credit  course: 


MODULES 


•  Food  Basics  (FOD101) 

•  Baking  Basics  (FOD215) 

•  Milk  Products  and  Eggs  (FOD214) 


RATIONALE/LEARNINGS 


Students  demonstrate  knowledge  of 
safety,  sanitation  procedures,  proper  use  of 
equipment  and  basic  cooking  skills  while 
planning  and  preparing  food. 

Practical  experience  enables  students  to 
apply  their  knowledge  of  ingredients  to 
create  a  variety  of  food  products  and 
develop  techniques  that  add  versatility  to 
their  culinary  repertoire. 

This  .course  provides  an  opportunity  for 
students  to  develop  a  broad  interest  in  food 
in  such  a  way  that  they  are  motivated  to 
continue  practising  and  learning  about 
food. 


LINKAGES 

CTS  modules  are  designed  to  be  linked  together 
in  appropriate  combinations  to  meet  student 
needs.  Each  module  equals  1  credit.  Courses 
may  be  designed  by  using  only  Foods  modules  or 
by  combining  Foods  modules  with  modules  from 
other  CTS  strands.  This  provides  students  with 
a  wider  exposure  to  CTS  opportunities  and  meets 
their  individual  needs. 
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FOODS  SCOPE  AND  SEQUENCE 


DJTRODUCTORY 


INTERMEDIATE 


ADVANCED 


Theme 


Food  Basics 


Simple  Snacks 
and  Appetizers 


Meal  Planning  for 
Enjoyment 


Canadian  Food 
Heritage 


Cultural  Foods 


Fast  Foods  and 
Convenience  Foods 


— ► 

Nutrition  I — "Beyond  Canada's 
Food  Guide  to  Healthy  Eating" 

T 
1 

I 

+ 

1 
i 

1 

Nutrition  and  Athletic 
Performance 

L. 

Energy  Use  for  Health  and 
Activity 

— ► 
— ► 
---► 

Adapting  Meal  Planning  to 
Lifestyles 

Vegetarian  Cuisine 

r 

1 

Food  Venture 

■   -•   -t 

— ► 

Food  Safety  and  Sanitation 

Creative  Cold  Foods 

— ► 

International  Cuisine 

— ► 

Cuisine  of  a  Culture  of  Choice 

1 

— ► 

Instant  Gourmet 

r 

— ► 

Stocks,  Sauces  and  Thickening 
Agents 

r 

— ► 
— ► 
— ► 

Veg.,  Fruit  and  Grain  Products 

L 

Milk  Products  and  Eggs 

Baking  Basics 



i 

_  _    hi 

Yeast  Products 

— ► 

Basic  Meat  Cookery 

■-- 

Nutrition  II 


Nutrition  Through  the  Life 
Cycle 


The  Food  Entrepreneur 


Managing  the  Venture 


Entertaining  with  Food 


Food  Processing 


Global  Food  Issues 


Food  Evolution  and 
Innovation 


Short  Order  Cooking 


Beautiful  Food 


Fish  and  Poultry 


Creative  Baking 


Basic  Meatcutting 


Advanced  Meat  Cookery 


Nutrition 


Manage- 
ment 


Social  and 
Cultural 


Prepa- 
ration 
and 
Presen- 
tation 


I  Recommended. 
Recommended  prerequisite  or  co-requisite. 


An  Enterprise  and  Innovation  module  in  a  food  service  context. 
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C.  CURRICULUM  AND  ASSESSMENT  STANDARDS 


CURRICULUM  STANDARDS 

Curriculum  standards  are  expressed  through 
learner  expectations,  which  describe  the 
competencies  that  students  are  expected  to 
develop.  They  require  students  who  are  active 
learners  who  can  combine  knowledge,  skills  and 
attitudes  within  an  applied  context. 

Learner  expectations  for  Foods  are  categorized  in 
three,  progressively  detailed  stages:  strand, 
module  and  specific  learner  expectations. 

Strand  Learner  Expectations 

Strand  learner  expectations  describe  the  overall 
characteristics  of  the  Foods  program  and  form 
the  basis  for  specific  learner  expectations  within 
each  module.  Students  working  successfully  in 
Foods  will: 

•  develop  an  interest  in  the  broad  base  of  food 
in  such  a  way  that  they  are  motivated  to 
continue  practising  and  learning  about  foods 


Module  Learner  Expectations 

Module  learner  expectations  provide  an  overall 
curricular  focus  for  each  module.  They  describe 
what  the  student  should  know  and  be  able  to  do 
to  successfully  complete  the  module. 

Specific  Learner  Expectations 

Specific  learner  expectations  define  the  scope  of 
learning,  or  content,  to  be  covered  within  each 
module.  They  are  a  combination  of  knowledge, 
skills  and  attitudes  and  form  the  basis  for 
assessment.  Specific  learner  expectations  for 
Foods  modules  are  identified  on  pages  11 
through  117. 

ASSESSMENT  STANDARDS 

Assessment  standards  describe  the  conditions 
and  criteria  for  determining  whether  or  not  a 
student's  performance  meets  the  required 
standard.  Assessment  standards  for  each 
module  in  Foods  are  under  development. 


•  develop  an  awareness  of  the  nutritional 
importance  of  food  and  its  role  in  physical 
maintenance  and  wellness 

•  develop  basic  knowledge,  skills  and  attitudes 
through  the  preparation  of  a  variety  of  foods 
in  order  to  lead  richer  and  more  fulfilled  lives 
or  to  enter  the  food  service  industry  with 
increased  confidence  and  success 

•  practise  safe  and  sanitary  food  handling 
practices  and  realize  the  consequences  of 
failing  to  do  so 

•  foster  an  understanding  and  knowledge  of 
the  multicultural  richness  and  varied  social 
customs  in  the  preparation  and  the  sharing 
of  food 

•  develop  management  skills  in  the  selection, 
preparation  and  service  of  food,  and  assess 
the  impact  these  decisions  might  have  on  the 
global  community. 
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MODULE  FOD101:     FOOD  BASICS 
Level:  Introductory 

Successful  food  preparation  requires  knowledge  of  recipes  and  equipment,  and  the  development  of 
safe,  hygienic  and  efficient  food  preparation  skills. 

Knowledge  of  Canada's  Food  Guide  to  Healthy  Eating  and  an  understanding  of  factors  influencing 
food  selection  can  help  in  wiser  food  choices. 

A  balanced  and  satisfying  diet  can  be  adapted  to  suit  variations  in  lifestyle,  family  structure  and 
available  resources. 

Module  Learner  Expectations 

The  student  will: 

•  demonstrate  an  understanding  of  safety,  hygiene  and  management  in  food  preparation 

•  demonstrate  the  safe  use  and  knowledge  of  tools  and  equipment 

•  demonstrate  a  working  knowledge  of  a  food  preparation  facility 

•  discuss  Canada's  Food  Guide  to  Healthy  Eating  as  a  basis  for  food  choices 

•  apply  knowledge  and  management  skills  to  basic  food  preparation 

•  plan,  prepare  and  assess  basic  food  items 

•  identify  personal  career  interests. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Safety  and 

•     practise  kitchen  safety: 

Sanitation 

-  prevention  of  accidents;  e.g.: 

•  fires 

•  electric  shock 

•  cuts 

•  burns 

-  injury  treatment;  e.g.: 

•  burns 

•  electric  shock 

•  cuts 

•  poison 

handling  and  storage  of  food 
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MODULE  FOD101:  FOOD  BASICS  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Safety  and 
Sanitation 
(continued) 

The  student  will: 

•  demonstrate  hygienic  routines: 

-  personal  hygiene 

-  cleanliness  of  equipment 

•  explain  the  consequences  of  not  practising 
hygienic  routines,  through  factual  accounts  of: 

-  food-borne  illness;  e.g.:  . 

•  handling 

•  cross-contamination 
loss  of  job 

-  business  closures 

•  identify  and  correctly  interpret  hazardous 
product  symbols. 

Management 

•  acquire  a  familiarity  with  the  kitchen  and  lab 
routines 

•  select  and  use  utensils  and  appliances  correctly 
when  measuring,  preparing,  mixing,  cooking 
and  serving 

•  understand  recipe  language  and  use. 

Nutrition 

•     discuss  Canada's  Food  Guide  to  Healthy  Eating 
as  a  basis  for  food  choices  and  nutritional 
influences;  e.g.: 

-  on  appearance 

-  on  athletic  ability 

-  on  mental  alertness. 

Preparation  and 
Presentation 

•     plan,  prepare  and  assess  basic  foods. 

Career  Exploration 

•  identify  the  necessary  life  skills  each  student 
has  already  acquired  for  personal  choices 

•  develop  a  food-related  personal  action  plan;  e.g.: 

-  analyze  one's  own  food  habits 

-  reduce  consumer  waste 

-  job  shadow 

-  expand  food  repertoire 

-  enter  recipes  on  a  home  computer. 
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MODULE  FOD102:     SIMPLE  SNACKS  AND  APPETIZERS 
Level:  Introductory 


Prerequisite/ 
Co-requisite: 


Food  Basics  (FOD101) 


Snacks  should  be  recognized  as  a  significant  factor  in  their  contribution  to  one's  energy  intake  and 
nutrient  requirement. 

Skills  in  the  use  of  recipes  and  safe,  efficient  food  preparation  enables  one  to  prepare  satisfying, 
nutritious  snacks. 

Module  Learner  Expectations 

The  student  will: 

•  define  snacks  and  appetizers 

•  assess  the  sna eking  habits  of  a  select  group 

•  discuss  factors  that  affect  snack  choices 

•  describe  how  snacks  may  contribute  to  meeting  Canada's  Food  Guide  to  Healthy  Eating 

•  make  personal  decisions  on  the  suitability  of  a  variety  of  snacks 

•  select,  prepare  and  compare  various  types  of  snacks  and  appetizers. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Food  Selection 

The  student  will: 

•  discuss  what  constitutes  a  snack  and  the  extent 
of  snacking  in  a  select  group 

•  prepare,  conduct  and  compile  a  survey  to  assess 
snacking  habits  of  a  select  group: 

factors  influencing  snack  choices 
snack  chosen 
frequency  of  snacking 

•  apply  the  significance  of  snacks  and  appetizers 
in  the  socializing  process: 

friendship,  activities,  hospitality. 

Nutrition/Health 

•     examine  the  benefits  and  detriments  of  snacks 
and  appetizers  in  terms  of: 
nutrition 
wellness. 
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MODULE  FOD102:  SIMPLE  SNACKS  AND  APPETIZERS  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Preparation 

•     prepare  and  compare  a  variety  of  snacks  in 
terms  of: 

-  kilojoules,  fat,  fibre,  sodium,  sugar 

-  cost 

-  time 

-  suitability 

-  skill  level  required  for  preparation 

-  environmental  issues. 
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MODULE  FOD103:     MEAL  PLANNING  FOR  ENJOYMENT 
Level:  Introductory 


Prerequisite/ 
Co-requisite: 


Food  Basics  (FOD101) 


A  successful  meal  is  the  result  of  many  considerations,  which  may  differ  for  each  individual  and 
family. 

Self  and  social  confidence,  and  creativity,  are  enhanced  by  the  ability  to  plan  and  prepare  meals 
successfully. 

Efficient  work  habits  and  management  skills  are  developed  through  practise  in  planning  and 
preparing  meals  or  food  events. 

Module  Learner  Expectations 

The  student  will: 

•  analyze  factors  influencing  our  reasons  for  eating 

•  review  various  factors  that  contribute  to  successful  meal  planning 

•  demonstrate  the  importance  of  consumer  skills  in  economic  selection  of  foods  and  meal  planning 

•  plan  and  prepare  different  types  of  meals  considering  varying  family  structures,  lifestyles, 
available  resources  and  special  occasions 

•  identify  career  options  related  to  planning  and  making  meals. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Management 

•     identify  factors  that  affect  food  choices  when 
selecting  foods  and  planning  meals: 
-     nutrition 

resources;  e.g.: 

•  human 

-  time 

-  skills 

-  energy 

•  non-human: 

-  money 

-  equipment 
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MODULE  FOD103:  MEAL  PLANNING  FOR  ENJOYMENT  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Management 
(continued) 

The  student  will: 

-  family  or  cultural  traditions 

-  psychological  and  sociological;  e.g.: 

•  peer  pressure 

•  lifestyle 

•  desire  to  be  thin 

-  bulimia 

-  anorexia 

-  obesity 
influence  of  nutrition 

-  special  dietary  needs. 

Consumerism 

•     explore  consumer  strategies  used  to  purchase 
foods,  taking  into  consideration : 
types  of  food  supply  stores 
store  layout 

-  comparative  shopping 

-  labels 

-  grades 

-  food  storage. 

Preparation 

•     plan  and  prepare  a  breakfast,  a  bagged  lunch,  a 
dinner  and  a  special  occasion  meal  considering 
such  factors  as: 

-  preparing  grocery  list 

-  estimating  cost 

-  buying  and  storing  food 

-  managing  time 

-  incorporating  convenience  food  if  suited 

-  selecting  of  equipment  and  appliances 

-  retaining  nutrients 

-  preparing  techniques 

-  presenting  the  foods. 

Career  Exploration 

•     explore  various  career  opportunities  requiring 
knowledge,  skills  and  attitudes  learned  from 
making  meals;  e.g.: 

-  computer  analyst  for  costing  of  recipes, 
analysis  of  nutrients  and  selection  of  menu 

-  caterer 

-  camp  cook 

-  institution  cook 

-  dietitian 

-  cruise  coordinator 

-  restaurant  manager. 
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MODULE  FOD104:     CANADIAN  FOOD  HERITAGE 
Level:  Introductory 


Prerequisite/ 
Co-requisite: 


Food  Basics  (FOD101) 


Awareness  of  Canadian  food  heritage  promotes  self-understanding  and  facilitates  recognition  of  the 
diversity  and  richness  of  Canadian  history. 

Module  Learner  Expectations 

The  student  will: 

•  identify  the  contributions  of  diverse  cultural  and  socioeconomic  groups  to  Canadian  heritage 

•  examine  the  interrelationship  of  food  patterns  and  food  customs  within  the  development  of 
Canadian  society 

•  demonstrate,  compare  and  assess  historical  techniques  for  acquisition,  preparation  and  storage  of 
food 

•  identify  career  opportunities  within  the  context  of  historical  Canadian  cuisine. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Multicultural 
Aspects  of  Food 

The  student  will: 

•  research  and  contrast  food  patterns  and  food 
customs  of  early  Canadian  lifestyles: 

use  resources;  e.g.: 

•  old  recipes 

•  community  museums 

•  local  history  books 

•  novels  about  early  Canada 
assess  and  compare  the  availability, 
constraints  and  adaptations  of  resources  in 
the  provision  of  foods  in  the  past  and 
present;  e.g.: 

•  food 

•  equipment 

•  skills 

•  research  regional  Canadian  food  patterns  and 
food  customs. 

Preparation 

•     plan,  prepare  and  evaluate  early  Canadian 
and/or  regional  Canadian  foods. 

Career  Exploration 

•     investigate  career  applications  related  to 
historical  Canadian  cuisine. 
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MODULE  FOD105:     CULTURAL  FOODS 
Level:  Introductory 


Prerequisite/ 
Co-requisite: 


Food  Basics  (FOD101) 


Traditions  and  culture  influence  meal  patterns.    Food,  as  a  mode  of  communication,  promotes 
understanding  of  a  culture. 

Nutritious  and  economical  meals  may  be  created  by  combining  many  different  foods. 

Module  Learner  Expectations 

The  student  will: 

•  research  the  cultural  influences  on  meal  patterns  within  the  community 

•  prepare  and  analyze  ethnic  foods 

•  investigate  careers  related  to  cultural  foods. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Multicultural 
Aspects  of  Food 

The  student  will: 

•     identify  cultural  influences  on  food  choices: 

-  religion,  beliefs,  values 

-  geography,  climate  of  homeland;  e.g., 
coastal  regions  feature  seafoods 

-  family      arrangements;      e.g.,      role 
expectations,  work  patterns 
traditions;  e.g,.  holidays,  celebrations, 
etiquette,  meal  patterns. 

Preparation  and 
Presentation 

•     prepare  several  cultural  foods  or  meals 
involving: 
equipment 
ingredients;  e.g.: 

•  unique  ingredients 

•  dominant  flavours 

•  flavour  and  food  combinations 
-     special  techniques;  e.g.: 

•  preparation 

•  adaptations  to: 

-  lack  of  equipment 

-  lack  of  ingredients 
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MODULE  FOD105:  CULTURAL  FOODS  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Preparation  and 
Presentation 
(continued) 

The  student  will: 

•  demonstrations: 

-  guest  speakers,  exchange  students 

-  videos 

-  field  trips 

-  presentation;  e.g.: 

•  garnishing 

•  table  setting 

-  table  coverings 

-  special  utensils,  dishes 

-  seating  arrangements 

-  table  centres  or  decorations 

-  service  of  food;  e.g.: 

•  eat-on-the-run 

•  sit  down 

•  elders  first 

•  smorgasbord. 

• 

Management 

•     analyze  foods/meals  prepared: 

-  nutrition 

-  cost 

-  preparation  time 

-  acceptability  of  food  products. 

Career  Exploration 

•     investigate  career  applications  related  to  an 
appreciation  and  acceptance  of  cultural  foods: 

-  interpreter 

-  host,  hostess,  server  at  ethnic  restaurant 

-  establishment  of  a  small  business;  e.g.: 

•  manufacture  of  an  ethnic  food  product 

•  operation  of  ethnic  concession  or 
restaurant 

-  publication  of  ethnic  cookbook. 
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MODULE  FOD106:     FAST  FOODS  AND  CONVEND2NCE  FOODS 
Level:  Introductory 


Prerequisite/ 
Co-requisite: 


Food  Basics  (FOD101) 


Fast  foods  may  be  purchased  in  many  forms  or  they  may  be  prepared  with  the  use  of  convenience  foods. 

Fast  food  and  convenience  food  choices  should  be  based  upon  nutritional  contribution  to  diet,  cost  per 
serving,  required  preparation  time,  availability  of  request  equipment,  and  food  quality. 

Module  Learner  Expectations 

The  student  will: 

•  differentiate  fast  foods  and  convenience  foods 

•  discuss  the  variety  of  fast  foods  and  convenience  foods 

•  use  labels  as  an  information  source  and  correctly  interpret  the  information  provided  on 
convenience  food  packaging 

•  investigate  decisions  and  evaluate  food  choices  relating  to  fast  foods  and  convenience  foods 

•  investigate  careers  associated  with  fast  foods  and  convenience  foods. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Consumerism 

The  student  will: 

•  discuss  the  variety  of  fast  foods  and  convenience 
foods 

•  analyze  the  legal  requirements  and  volunteer 
labelling  of  convenience  food  labels 

•  study  some  commercial  fast  food  outlets: 

-  commercial  food  philosophy  of  "eat  with 
your  eyes" 

-  laws  regarding  safety  and  sanitation  in  the 
commercial  fast  food  establishment 

-  nutritional  hazards  of  fast  foods. 
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MODULE  FOD106:  FAST  FOODS  AND  CONVENIENCE  FOODS  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Preparation 

•  compare  methods  of  food  preparation: 

-  purchase  of  partially  or  wholly  prepared 
foods 

-  assembly-line  concept 
standardization  of  product 
specialized  equipment 

-  advantages,  disadvantages;  e.g.: 

•  nutrition 

•  cost 

•  computerization 

-  responses  to  public  pressure;  e.g.: 

•  environmental 

•  nutritional 

•  prepare,  compare  and  evaluate  some 
convenience  foods: 

-  from  mixes;  e.g.: 

•  muffins 

•  cookies 

•  beverages 

•  pizza 

-  from  partially  prepared  foods;  e.g.: 

•  pizza  crusts 

•  burger  or  chicken  patties 

•  fish  sticks 

•  cookie  dough 

-  from  entirely  prepared  foods;  e.g.: 

•  TV  dinners 

•  perogies 

•  fish  and  chips 

-  from  scratch;  e.g.: 

•  fried  chicken 

•  pizza  roll  ups 

•  chicken  nuggets 

•  summarize  knowledge  gained  by  studying  fast 
foods  and  preparing  convenience  foods  and  come 
to  some  individual  conclusions  regarding  the 
role  of  fast  foods  and  convenience  foods  in  his  or 
her  lifestyle. 

Career  Exploration 

•     investigate  and  discuss  career  options 
associated  with  fast  foods  and  convenience 
foods. 
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MODULE  FOD201:     NUTRITION  I— "Beyond  Canada's  Food  Guide  to  Healthy  Eating' 

Level:  Intermediate 

Theme:  Nutrition 

Learn  why  food  is  crucial  for  wellness:  how  foods  affect  your  performance  now  and  your  health  in  the 
future.  Learn  how  to  choose  and  prepare  great  tasting  foods  that  will  keep  you  at  your  best. 

Module  Learner  Expectations 

The  student  will: 

•  identify  the  interrelationships  between  food  choices,  foods,  nutrients,  nutrient  function  and 
wellness 

•  evaluate  the  importance  of  high  fibre  and  low  fat  diets  in  ensuring  wellness 

•  evaluate  nutrition  information 

•  prepare,  compare  and  evaluate  the  nutritive  value  of  a  wide  variety  of  foods,  considering  such 
factors  as  processing  and  methods  of  food  preparation 

•  formulate  alternatives  for  increasing  the  acceptability  of  high  quality  nutritional  foods  in  the  diet 

•  investigate  career  opportunities  within  the  context  of  food  and  nutrition. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Nutrition  and  Nature 
of  Food 

The  student  will: 

•  apply  Canada's  Food  Guide  to  Healthy  Eating  in 
the  analysis  of  eating  patterns 

•  identify  sources  and  explain  functions  of  the 
leader  nutrients  (water,  carbohydrates, 
proteins  and  fats,  Vitamins  A  and  D,  thiamine, 
riboflavin  and  niacin,  iron  and  calcium) 

•  relate  energy  value  of  foods  to  the  body  as  an 
energy  balance  system 

•  explain  the  effects  of  cooking  and  processing  on 
nutrients 

•  evaluate  the  nutritional  adequacy  of  individual 
foods,  meals  and  eating  patterns 

•  predict  the  impact  on  wellness  of  various  factors 
that  influence  food  choices;  e.g.,  fad  diets, 
irregular  eating  patterns,  excessive  reliance  on 
fast  foods,  etc. 

•  discuss  factors  that  contribute  to  inadequate 
intakes  of  nutrients 
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MODULE  FOD201:  NUTRITION    I— uBeyond  Canada's  Food  Guide  to  Healthy  Eating" 

(continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Nutrition  and  Nature 
of  Food  (continued) 

The  student  will: 

•  summarize  recent  findings  relating  the  role  of 
low  fat  and  high  fibre  diets  in  relation  to 
wellness,  heart  disease,  arthritis,  cancers, 
obesity  and  diabetes 

•  explain  the  risk  factors  for  heart  disease  with 
particular  reference  to  the  amount  and  quality 
of  dietary  fat  and  sodium  consumption 

•  differentiate  between  monounsaturated, 
polyunsaturated  and  saturated  fats,  and 
explain  the  source  and  impact  on  serum 
cholesterol  levels 

•  identify  sources  and  explain  the  functions  of 
soluble  and  insoluble  fibres. 

•     • 

Nutrition  and 
Consumerism 

•  analyze  misinformation  in  the  area  of  fat  and 
fibre;  e.g.,  concern  over  red  meats,  dairy 
products 

•  describe  indicators  of  reliable  nutrition 
information 

•  analyze  reliable  and  unreliable  nutrition 
information 

•  interpret  nutrition  labelling 

•  compare  the  fat  and  fibre  content  of  foods;  e.g., 
ice  cream  versus  ice  milk,  leaner  versus  fattier 
cuts  of  meat 

•  analyze  means  through  which  commercial  food 
service  improves  nutritive  qualities  of  foods. 

Nutrition  and 
Preparation 

•  plan,  prepare  and  evaluate  foods  and  meals  that 
meet  the  recommendations  in  Canada's  Food 
Guide  to  Healthy  Eating 

•  compare  the  impact  on  fat  content  of  different 
preparation  and  processing  methods  on  a 
variety  of  foods 

•  apply  the  principles  of  cookery  in  the 
preparation  of  foods 

•  assess  the  impact  of  fat  and  fibre  on  the  sensory 
qualities  of  food 

•  prepare  and  evaluate  a  variety  of  foods  in  order 
to  improve  intake  of  specific  nutrients 

•  modify,  prepare  and  evaluate  recipes  to  achieve 
reduced  fat  and  increased  fibre. 

Foods  /24 


CB:  93  08  10  (DRAFT) 


MODULE  FOD201:  NUTRITION  I— "Beyond  Canada's  Food  Guide  to  Healthy  Eating' 

(continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Career  Exploration 

The  student  will: 

•  inventory  the  knowledge,  skills  and  abilities 
that  have  been  developed  within  the  context  of 
food  and  nutrition,  and  assess  those  he  or  she 
wishes  to  develop  or  use  further 

•  relate  values  and  interests  of  individuals 
working  within  the  context  of  food  and 
nutrition  to  his  or  her  own  values  and  interests 

•  explore  alternatives  for  working  within  the 
field  of  food  and  nutrition;  e.g.: 

-  dietitian 

-  nutritionist,  diet  consultant 

-  food  scientist 
home  economist. 
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MODULE  FOD202:     NUTRITION  AND  ATHLETIC  PERFORMANCE 
Leveb  Intermediate 

Theme:  Nutrition 


Prerequisite/ 
Co-requisite: 


Nutrition  I:  Beyond  Canada's  Food  Guide  to  Healthy  Eating  (FOD201) 


Sound  nutrition  will  significantly  affect  performance.  Everyday  activities,  training  and  competition 
make  somewhat  different  demands  on  the  body.  Misunderstanding  and  misinformation  about 
nutrition  may  prevent  an  individual  from  achieving  peak  performance. 

Practical  experiences  with  foods  and  food  preparation  techniques  will  influence  an  individual's 
nutritional  status,  general  and  athletic  performance. 

Note:    This  module  provides  an  opportunity  to  integrate  with  the  physical  education  program. 

Module  Learner  Expectations 

The  student  will: 

•  analyze  factors  that  contribute  to  optimal  athletic  performance 

•  distinguish  specific  nutritional  needs  of  the  athlete  related  to  energy  production 
distinguish  specific  nutritional  needs  of  the  athlete  related  to  hydration 
distinguish  specific  nutritional  needs  of  the  athlete  related  to  building  muscle  mass 


differentiate  between  the  athlete's  nutritional  needs  at  various  stages  from  training  through  to 
competition 

examine  the  relationship  between  the  athlete's  nutritional  status  and  the  factors  that  determine 
eating  patterns 

evaluate  nutrition  information  and  misinformation  directed  toward  the  athlete 

select,  prepare  and  evaluate  foods  that  will  meet  the  athlete's  needs 

investigate  career  opportunities  within  the  context  of  nutrition  and  athletes. 


Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Role  of  Nutrition 

The  student  will: 

•  evaluate  the  role  of  nutrition  as  a  key  factor  in 
enhancing  athletic  performance 

•  relate  Canada's  Food  Guide  to  Healthy  Eating 
to  achievement  of  optimal  nutrition 
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MODULE  FOD202:  NUTRITION  AND  ATHLETIC  PERFORMANCE  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Role  of  Nutrition 
(continued) 

The  student  will: 

•     analyze  the  role  of  digestion,  absorption  and 
metabolism  in  the  utilization  of  nutrients  in 
food. 

Nutritional  Needs 
and  Physical 
Activity 

•  examine  the  tendency  toward  inadequate 
calcium  and  iron  intakes  among  certain  groups 
of  athletes 

•  assess  the  athlete's  energy  requirements 

•  relate  energy  release  systems  in  the  body  to  the 
nature  of  physical  activity  and  to  nutrient 
availability: 

-     availability  and  use  of  glucose  and  glycogen 
aerobic  versus  anaerobic  energy  systems 
intensity  and  duration  of  physical  activity 
carbohydrate  content  in  the  diet 
impact  of  training  on  energy  utilization 

•  relate  water  loss  during  exercise  to  the  need  for 
adequate  fluid  intake  in  preventing 
dehydration 

•  examine  protein  structure  and  function  within 
the  context  of  muscle  development 

•  compare  the  nutritional  needs  of  an  athlete  in 
training  with  those  of  all  healthy  individuals 

•  evaluate  normal  and/or  ideal  body  composition 
considering  the  demands  of  specific  activities; 
e.g.,  contact  versus  endurance  sports. 

Nutrition  and 
Management 

•  inventory  the  nutrition  objectives  of  the 
athlete's  training  diet 

•  evaluate  and  propose  strategies  for  altering 
energy  balance  in  order  to  achieve  healthy 
weight  loss  and  weight  gain 

•  inventory  the  nutrition  objectives  of  foods 
immediately  before  and  during  competition 

•  evaluate  and  plan  meals  to  meet  the  athlete's 
needs  during  competition 

•  compare  the  impact  of  short  duration  and 
endurance  events  on  the  athlete's  nutrition 
needs 
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MODULE  FOD202:  NUTRITION  AND  ATHLETIC  PERFORMANCE  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Nutrition  and 
Management 
(continued) 

The  student  will: 

•  distinguish  factors  that  influence  the  athlete's 
eating  patterns;  e.g.: 

-  psychological  needs:  competition  anxiety 

-  beliefs,  taboos,  superstitions 

-  acceptability  of  food:   personal  preferences, 
familiar  versus  unfamiliar  foods 

-  availability  of  foods:     eating  "on  the 
road",  fast  foods,  restaurants 

•  evaluate  the  impact  of  eating  patterns  on 
nutritional  status 

•  propose  methods  of  maintaining  and  enhancing 
nutritional  status,  within  the  constraints 
imposed  by  various  eating  patterns. 

Food  Selection  and 
Consumerism 

•  evaluate  foods  through  nutrition  labelling 

•  formulate  criteria  for  use  by  the  athlete  in 
evaluating  nutrition  information  and 
misinformation 

•  identify  and  evaluate  nutrition  information  and 
misinformation  directed  toward  athletes;  e.g.: 

-  advertising  that  promotes  commercial 
products;  e.g.,  amino  acid  supplements, 
sports  drinks,  etc. 

-  nutritional    erogenic    (performance 
enhancing)  aids;  e.g.,  bee  pollen 

-  promotion  of  diets  that  eliminate  certain 
foods;  e.g.,  beef,  milk 

•  plan,  prepare  and  evaluate  foods,  snacks,  meals 
and  diets  for  achieving  optimal  nutrition  within 
various  contexts;  e.g.: 

high  carbohydrate  intake 
weight  loss  or  weight  gain 

-  adequate  protein  intake  for  increasing 
muscle  mass 

-  pre -event  nutrition 
nutrition  during  an  event 

-  post-event  nutrition 

-  eating  "on  the  road" 

•  apply  the  principles  of  cookery  in  food 
preparation. 
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MODULE  FOD202:  NUTRITION  AND  ATHLETIC  PERFORMANCE  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Career  Exploration 

•  inventory  the  knowledge,  skills  and  abilities 
that  have  been  developed  in  this  module,  and 
select  those  he  or  she  wishes  to  develop  or  use 
further 

•  inventory  values  and  interests  of  individuals 
working  with  athletes  and  nutrition 

•  explore  alternatives  for  working  with  athletes 
and  nutrition;  e.g.: 

-  coach,  trainer 

-  nutritionist,  diet  consultant 

-  fitness  technologist. 
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MODULE  FOD203:     ENERGY  USE  FOR  HEALTH  AND  ACTIVITY 

Level:  Intermediate 

Theme:  Nutrition 

Body  image  is  almost  universally  a  preoccupation  among  teens;  adult  society  is  plagued  by  the  costs  of 
overweight.  Misunderstanding  the  mechanics  of  weight  loss  and/or  weight  gain  leaves  students 
vulnerable  to  misinformation  and  promotes  unhealthy  choices  for  altering  body  composition. 

Food  preparation  will  demonstrate  foods  and  techniques  useful  in  altering  body  composition. 

Practical  experiences  will  enable  students  to  make  informed  food  choices  for  their  own  health  and 
activity. 

Module  Learner  Expectations 

The  student  will: 

•  examine  the  relationship  between  body  image,  body  composition  and  personal  wellness 

•  formulate  realistic  plans  for  achieving  and  maintaining  healthy  body  composition 

•  evaluate  diets,  diet  aids  and  support  groups 

•  discuss  eating  disorders 

•  plan,  prepare  and  evaluate  foods  and  meals  within  the  context  of  altering  body  composition 

•  investigate  career  opportunities  related  to  health  and  fitness. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Nutrition  and  Health 

The  student  will: 

•  analyze  psychological  and  social  factors  that 
influence  body  image 

•  evaluate  body  composition  considering  the 
following  factors: 

health  costs  of  overweight  or  underweight 

-  body  weight  versus  body  composition 

-  methods  of  measuring  body  composition 

-  ideal  body  composition 

-  variables  in  ideal  body  composition;  e.g., 
gender,  activity  (contact  sports,  ballet) 

•  examine  body  composition  and  body  image 
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MODULE  FOD203:  ENERGY  USE  FOR  HEALTH  AND  ACTIVITY  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Nutrition  and  Health 
(continued) 

The  student  will: 

•  predict  the  impact  on  the  energy  balance 
equation  of  changes  in  energy  input  and  energy 
output: 

-  evaluate  factors  influencing  energy  input 

-  analyze  the  significance  of  food  patterns  in 
altering  energy  input 

-  differentiate  between  factors  that  affect 
energy  output 

-  compare  the  impact  of  different  types  and 
levels  of  physical  activity  on  energy  output 

-  appraise    goals    for    achieving    and 
maintaining  healthy  body  composition 

•  analyze  personal  energy  balance  equation 

•  differentiate  between  short-  and  long-term 
consequences  in  the  analysis  of  diets,  diet  aids 
and  support  groups: 

-  formulate  and  apply  criteria  for  evaluation 
of  diets 

-  compare  diet  aids  with  other  mechanisms 
for  achieving  ideal  weight 

-  distinguish  aspects  of  support  groups  that 
enhance  weight  management 

•  discuss  prevalence  and  impact  of  eating 
disorders  on  individuals: 

-  differentiate  between  anorexia  nervosa, 
bulimia  and  overeating 

-  compare  development,  recognition  and 
treatment  of  eating  disorders. 

Nutrition  and 
Preparation 

•  plan,  prepare  and  evaluate  foods  or  meals  to 
assist  with  achievement  of: 

-  weight  loss  or  weight  gain 

snacking  within  the  context  of  weight  loss 
or  weight  gain 

•  plan,  prepare  and  evaluate  foods  to  contrast  the 
effects  of: 

-  different  cooking  methods 

-  varying  ingredients  in  meeting  the  goals  of 
weight  loss  or  weight  gain 

•  evaluate  and  compare  the  energy  value  of  foods. 
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MODULE  FOD203:  ENERGY  USE  FOR  HEALTH  AND  ACTIVITY  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Career  Exploration 

•  inventory  the  values  of  individuals  working 
within  the  context  of  weight  management 

•  explore  skills  and  abilities  exercised  in  the  field 
of  weight  management;  e.g.: 

-  dietetics:      community   nutritionist, 
metabolic  units 

diet  programs  and  support  groups 

-  fitness  technology 

-  marketing. 
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MODULE  FOD204:     ADAPTING  MEAL  PLANNING  TO  LIFESTYLES 

Level:  Intermediate 

Theme:  Management 

A  balanced  and  satisfying  diet  can  be  adapted  to  available  resources  and  to  suit  variations  in 
individual  and  family  lifestyles. 

Practical  experiences  will  enable  students  to  increase  skill  in  meal  planning  and  preparation 

Module  Learner  Expectations 

The  student  will: 

inventory  factors  that  influence  eating  patterns 

assess  the  impact  of  evolving  eating  trends  on  individuals  and  families 

evaluate  marketplace  responses  to  evolving  eating  patterns 


adapt  the  principles  of  food  planning  to  plan  and  prepare  foods  that  satisfy  the  eating  patterns  and 
the  nutritional  needs  of  individuals,  families  and  larger  groups  from  a  wide  variety  of 
circumstances 

•     investigate  career  opportunities  related  to  provision  of  food  for  individuals  and  families. 

Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Food  Selection 

•  evaluate  the  relationship  of  the  eating  patterns 
of  individuals  and  families  with  such  factors  as: 

values  and  goals 

-  resources;  e.g.,  cost,  time,  skills 

-  culture 

stages  in  the  life  cycle 

•  evaluate  the  impact  on  eating  patterns  of 
individuals  and  families  of  such  external  factors 
as: 

-  media 
marketplace 

-  availability  of  foods 

•  differentiate  eating  patterns  that  have  evolved 
from  lifestyles  in  the  local  community 

•  analyze  whether  eating  patterns  satisfy 
nutritional  needs 

•  relate  eating  patterns  to  psychological,  social 
and  cultural  needs  of  individuals,  families  and 
communities 
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MODULE  FOD204:  ADAPTING  MEAL  PLANNING  TO  LIFESTYLES  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Food  Selection 
(continued) 

The  student  will: 

•  compare  alternatives  for  eating  out,  from  fine 
dining  to  food  kiosks,  interrelating  the  various 
aspects  of  eating  patterns 

•  analyze  marketing  strategies  employed  in  food 
stores. 

Management 

•  design  and  evaluate  meals  through  application 
of  principles  for  food  planning 

•  manage  resources  flexibly  in  satisfying  the  food 
needs  of  individuals  and  families 

•  assess  his  or  her  own  diet  through  application  of 
principles  of  food  planning 

•  formulate  alternatives  for  satisfactorily 
meeting  the  food  needs  of  individuals  and 
families  within  the  constraints  of  various 
eating  patterns  and  lifestyles;  e.g.: 

limited  budget 

-  limited  time 

-  staggered  family  schedules 

-  living  alone 

eating  away  from  home 

-  various  stages  of  the  life  cycle. 

Preparation 

•     apply  the  principles  of  cookery  in  the 
preparation  of  foods. 

Career  Exploration 

•  inventory  the  knowledge,  skills  and  abilities 
that  have  been  developed  in  this  module,  and 
assess  those  he  or  she  wishes  to  develop  or  use 
further 

•  explore  skills  and  abilities  exercised  by  those 
working  within  the  context  of  the  provision  of 
food;  e.g.: 

-  volunteerism:  food  banks,  Meals  on  Wheels 

-  entrepreneurial  ventures:    catering,  food 
products 

-  marketing,  advertising 

-  tourism 

-  restaurants 

-  institutions:    day  cares,  lodges,  nursing 
homes 

-  community  kitchens 

-  dietetics 

-  home  economics 

-  take-out  foods. 
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MODULE  FOD205:     VEGETARIAN  CUISINE 

Level:  Intermediate 

Theme:  Management 

"Eating  vegetarian"  is  an  increasingly  popular  food  pattern.  In  order  to  maintain  good  health, 
vegetarians  must  rethink  traditional  food  patterns  and  utilize  nutrition  principles  in  selecting  foods 
and  planning  meals. 

Practical  experiences  will  encourage  students  to  build  a  repertoire  of  palatable  vegetarian  foods. 

Module  Learner  Expectations 

The  student  will: 

•  examine  the  rationale  for  various  vegetarian  eating  patterns 

•  distinguish  significant  nutritional  aspects  of  wholesome  vegetarian  eating 

•  investigate  and  evaluate  the  availability  and  appropriateness  of  foods  for  vegetarian  diets 

•  plan,  prepare  and  evaluate  foods  within  the  context  of  vegetarian  meal  planning 

•  investigate  career  opportunities  within  the  context  of  vegetarian  eating  patterns. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Food  Selection, 

•     differentiate  between  vegetarian  eating 

Culture  and 

patterns  including: 

Ecology 

vegan 

-  ovo 
lacto 
ovo/lacto 

incorporation  of  vegetarian  foods  within 
conventional  eating  pattern 

•     compare  factors  that  motivate  individuals  and 
groups  to  follow  vegetarian  eating  patterns, 
including: 

traditional  dietary  patterns 

religion 

ethical/moral  considerations 

health  concerns 

-  economic 
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MODULE  FOD205:  VEGETARIAN  CUISINE  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Food  Selection, 

•     assess  barriers  to  wholesome  vegetarian  eating 

Culture  and 

patterns,  considering: 

Ecology 

-     reliability  of  nutrition  information 

(continued) 

-  palatability 

-  conventional  attitudes  toward  eating 
patterns. 

Food  Selection  and 

•     examine  the  provision  of  adequate  proteins 

Nutrition 

considering  factors  including: 

-  essential  amino  acids 

-  non-essential  amino  acids 

-  protein  complementarity 

-  biological  value  of  protein  foods 

•  examine  the  provision  of  adequate: 

-  Vitamin  B12 

-  iron 

-  calcium 

through  vegetarian  eating  patterns 

•  assess  the  nutritional  advantages  of  vegetarian 
eating  patterns,  considering: 

-  fat  content 
fibre  content 

•  analyze  tofu  as  a  vegetarian  food  choice, 
considering  factors  including: 

nutritional  value 

-  palatability 

-  availability 

-  cultural  significance 

-  cost 

•  inventory  and  evaluate  meat  substitutes, 
considering  factors  including: 

-  availability 

-  nutrition  labelling  and  information 
palatability 

-  cost 

-  convenience 

-  need  for  and  role  of  additives 

-  adaptability  to  conventional  meal  patterns 

•     assess  alternatives  for  following  a  vegetarian 
food  pattern  when  eating  out,  considering 
factors  including: 

-  diversity  of  choice 
palatability 

-  reliability  of  nutrition  information 
cost. 
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MODULE  FOD205:  VEGETARIAN  CUISINE  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Management 

The  student  will: 

•  formulate  strategies  for  increasing  the 
acceptability  of  vegetarian  foods,  considering 
factors  such  as: 

familiarity  of  foods  and  dishes 
personal  biases  about  foods;  e.g.,  beans 
-     conventional  notions  about  "meat  and 
potatoes" 
sensory  appeal  of  foods 

•  adapt  meal  plans  to  incorporate  vegetarian 
protein  sources. 

Preparation 

•  distinguish  and  employ  the  principles  of  legume 
cookery  in  a  variety  of  dishes 

•  select,  plan,  prepare  and  evaluate  foods  with  a 
view  to  expanding  the  students'  repertoire  of 
vegetarian  foods. 

Career  Exploration 

•  inventory  knowledge,  skills  and  abilities 
developed  in  this  module  and  select  those  he  or 
she  wishes  to  develop  or  use  further 

•  inventory  values  and  interests  of  individuals 
working  within  the  context  of  vegetarian  eating 
patterns 

•  explore  alternatives  for  occupations  within  the 
context  of  vegetarian  eating  patterns: 

marketing 

-  retail;  e.g.,  specialty  food  stores 
commercial  food  services 
dietitian,  nutrition  consultant 
home  economist 

-  food  scientist. 
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MODULE  FOD206:     FOOD  VENTURE 
Level:  Intermediate 

Theme:  Management 

Food  items  are  prepared  to  satisfy  a  customer's  need  as  a  profit  or  a  non-profit  venture. 
Module  Learner  Expectations 
The  student  will: 

•  acquire  skills,  knowledge  and  training  to  prepare  and  serve,  in  volume,  appetizing,  nutritious 
menu  items  on  a  commercial  scale 

•  establish  and  assess  a  food  venture  for  profit  or  non-profit. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Management 

The  student  will: 

•  investigate  existing  food  ventures 

•  investigate  student-directed  food  venture    ■ 
opportunities 

•  plan,  implement  and  assess  a  food  venture. 

Safety  and 
Sanitation 

•  demonstrate  an  understanding  of  and  the  need 
for  sanitation  standards  to  produce  wholesome 
food 

•  demonstrate  safe  use  of  tools  and  equipment. 

Preparation  and 
Presentation 

•  describe  and  demonstrate  a  variety  of  cooking 
procedures: 

-     grilling 
stir  frying 
deep  frying 
simple  baking 
microwaving 

•  demonstrate  food  portion  control  and  effective 
presentation  (garnishing) 

•  develop  basic  food  service  knowledge,  skills  and 
attitudes 

•  practise  assembly-line  preparation  in  stations 
such  as: 

sandwich 

salad;  e.g.,  main  course  and  side 

simple  desserts;  e.g.,  puddings,  crisps, 

cookies,  muffins. 
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MODULE  FOD207:     FOOD  SAFETY  AND  SANITATION 
Level:  Intermediate 

Theme:  Management 

Module  Learner  Expectations 

The  student  will: 

•  relate  the  composition  of  foods  to  their  potential  for  food-borne  illness 

•  examine  the  main  groups  of  micro-organ  isms  and  distinguish  between  those  that  are  harmful 
(pathogenic)  and  those  that  are  helpful 

•  examine  the  sources  of  micro-organisms  associated  with  food  identifying  conditions,  both  positive 
and  detrimental,  affecting  their  growth 

•  differentiate  between  food  intoxication  and  food  infection  identifying  the  major  micro-organisms 
involved,  their  food  sources  and  the  symptoms  associated  with  cases 

•  outline  measures  to  prevent  food  contamination  and  to  control  the  growth  of  micro-organisms  in 
food 

•  develop  a  program  of  quality  controls  and  assurances  through  identification  and  monitoring  of 
critical  control  points 

•  examine  the  role  of  regulatory  agencies 

•  demonstrate  the  production  and  presentation  of  safe  and  wholesome  food  in  a  manner  consistent 
with  industry  standards  (Section  43  of  the  Public  Health  and  Food  Regulation). 

Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Nature  of  Food 

The  student  will: 

•     identify  the  relationship  between  the 
composition  of  common  foods  and  their 
potential  for  food-borne  illness: 

-  nutritive  value,  moisture  content  and  pH 

-  foods  with  natural  protective  barriers 

-  the  normal  micro-organisms  associated 
with  common  foods. 

Safety,  Sanitation 
and  Equipment 

•     differentiate  between  bacteria,  yeasts,  molds, 
parasites  and  viruses  examining  their 
usefulness  or  their  potential  for  causing 
spoilage  and  disease 
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MODULE  FOD207:  FOOD  SAFETY  AND  SANITATION  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Safety,  Sanitation 
and  Equipment 
(continued) 

The  student  will: 

•  relate  where  micro-organisms  are  found,  their 
growth  and  reproduction,  and  how  they  are 
affected  by  a  variety  of  conditions: 

-  temperature;  both  hot  and  cold 

-  pH 

-  the  presence  or  absence  of  oxygen 

-  chemicals 

•  distinguish  between  food  infection  and  food 
intoxication 

•  identify  the  major  micro-organisms  involved  in 
food-borne  illnesses  relating  their  main  sources 
and  the  symptoms  associated  with  cases 

•  demonstrate  an  awareness  of  and  employ 
measures  to  control  food  contamination  and 
growth  of  micro-organisms  in  food: 

-  avoidance  of  cross-contamination 

-  good  personal  practices  and  avoidance  of 
poor  personal  practices 

pest  and  garbage  control 

-  temperature  control 

-  cleaning  and  sanitation  of  equipment  and 
utensils. 

Management 

•  identify  potentially  high  risk  food  preparation 
areas 

•  acknowledge  and  propose  procedures  to  monitor 
and  control  these  critical  control  points 

•  discuss  the  role  of  the  public  health  inspector, 
federal,  provincial  and  local  food  regulations  or 
other  regulatory  legislation. 

Preparation  and 
Presentation 

•     explain  and  demonstrate  methods  of  storing, 
preparing,  cooking  and  serving  foods  in  a  safe 
and  sanitary  manner. 
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MODULE  FOD208:     CREATIVE  COLD  FOODS 

Level:  Intermediate 

Theme:  Management 

Greater  diversity  and  creativity  in  the  preparation  of  cold  foods  is  more  essential  today  than  ever 
before.  People  want  to  eat  healthier,  more  nutritious  foods  and,  at  the  same  time,  are  influenced  by 
the  variety  of  foods  from  around  the  world.  One  needs  only  to  read  the  menus  from  today's  popular 
restaurants  to  find  examples  of  how  sophisticated,  and  multicultural,  Canadians  have  become. 

Practical  experiences  enable  students  to  combine  creativity,  nutritional  knowledge  and  preparation 
techniques. 

Module  Learner  Expectations 

The  student  will: 

•  identify  the  broad  variety  of  salad  ingredients  available  today  and  demonstrate  their  proper 
cleaning  and  handling 

•  categorize  salads  according  to  how  they  fit  into  a  particular  meal  or  menu 

•  use  a  variety  of  tools  and  skills  in  the  preparation  of  a  variety  of  salads 

•  prepare  a  variety  of  salad  dressings  and  vinaigrettes  demonstrating  awareness  of  current  dietary 
and  nutritional  concerns 

•  use  diverse  ingredients  and  baked  products  to  prepare  sandwiches,  submarines,  etc. 

•  demonstrate  a  variety  of  skills  and  techniques  in  preparing  and  presenting  of  various  types  of 
appetizers,  hors  d'oeuvres  and  garnishes. 

Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Nature  of  Food 

•     identify  the  four  parts  of  a  typical  salad: 
base 
body 
garnish 

dressing 

•     describe  and  provide  examples  of  the  important 
salad  categories: 

-  appetizer 

-  accompaniment 
main  course 
dessert 
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MODULE  FOD208:  CREATIVE  COLD  FOODS  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Nature  of  Food 

The  student  will: 

(continued) 

•  recognize  the  wide  variety  of  "greens"  and  other 
salad  ingredients  that  are  available  year-round; 
e.g.: 

-  contrasting  flavours,  textures  and  colours 
seasonal  produce,  imported  and  exotic 
fruits,  floral  blossoms,  herbs,  etc. 

•  identify  and  use  a  variety  of  baked  products  in 
the  preparation  of  sandwiches,  submarines, 
etc.;  e.g.: 

-  using  ethnic  breads 

-  maintaining  freshness 

-  using  leftover  and  stale  bread 

•  discuss  the  importance  of  spreads  in  sandwich 
preparation,  relating  various  examples 

•  list  and  prepare  a  variety  of  fillings,  focusing 
on: 

-  freshness  and  safe  food  handling 

-  portioning  of  both  solid  and  moist  fillings 

-  protein  alternatives  and  vegetables  for 
"healthy"  sandwiches 

•  explore  the  variety  in  types  of  sandwiches  and 
preparation  techniques: 

-  using  learned  skills  and  knowledge 

-  management  of  time  and  resources 

-  reflecting  multicultural  influences 

•  explore  the  key  categories  of  appetizers, 
relating: 

-  their  distinguishing  characteristics 

-  representative  examples. 

Nutrition 

•     identify  preferred  salad  dressing  ingredient 
choices  based  on  nutritional  concerns;  e.g.: 

oils    high    in    polyunsaturates    and 
monounsaturates 
-     "light"  products. 

Safety,  Sanitation 

•     demonstrate  safe  and  hygienic  work  habits 

and  Equipment 

when  preparing  cold  foods 

•     demonstrate  the  use  of  appropriate  tools  in  the 
production  of  cold  foods,  e.g.,  salads  and 
dressings,  sandwiches  and  fillings,  appetizers, 
hors  d'oeuvres  and  garnishes. 
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MODULE  FOD208:  CREATIVE  COLD  FOODS  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Preparation 

The  student  will: 

•  demonstrate  the  correct  handling,  washing  and 
storage  of  salad  ingredients;  e.g.: 

-  washing  to  remove  dirt,  insects,  pesticide 
residues,  etc. 

-  correct  procedure  for  washing  greens 

-  "crisping  up"  wilted  produce 

•  prepare  a  basic  vinaigrette,  using  a  variety  of 
oils,  vinegars  and  flavouring  ingredients 

•  demonstrate  correct  procedure  and  knowledge 
of  ingredients  in  the  production  of  emulsified 
salad  dressings;  e.g.: 

-  permanent  and  temporary  emulsions 

-  basic  French  dressing 

-  mayonnaise  and  derivatives 

•  create  a  variety  of  appetizer  items  from  the 
various  categories,  demonstrating,  in  the 
process,  the  characteristics  common  to  them: 

-  eye-appealing,  well-garnished,  artistic 

-  bite-sized,  dainty 

-  tangy  and  tart  to  stimulate  the  appetite. 

Presentation 

•     assemble  a  variety  of  cold  foods,  e.g.,  salads  and 
dressings,  sandwiches  and  fillings,  appetizers, 
hors  d'oeuvres  and  garnishes,  focusing  on: 

-  eye  appeal,  colour,  texture,  artistry 

-  utilization  of  varied  ingredients 
ethnic,  multicultural 

efficient  use  of  resources  and  time. 

Career.  E  xploration 

•     discuss  the  importance  of  cold  foods  from  a 
career  perspective: 

-  the  foods  prepared  in  the  hotel  cold  kitchen 

-  the  collection  of  skills,  techniques  and 
terminology 

-  "the  art  of  the  Garde  Manger". 
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MODULE  FOD209:     INTERNATIONAL  CUISINE 

Level:  Intermediate 

Theme:  Social  and  Cultural 

Cultures  vary  widely  in  their  food  patterns  and  food  customs.  Food  plays  an  important  role  in 
maintaining  and  transmitting  culture.  Exploration  and  comparison  of  international  cuisines 
facilitates  understanding  of  other  cultures.  Entrepreneurial  opportunities  abound  within  the  context 
of  international  cuisine  as  our  multicultural  society  evolves. 

Foods,  techniques  and  equipment  representative  of  various  cultures  are  explored  through  practical 
experiences. 

Module  Learner  Expectations 

The  student  will: 

•  compare  cultures  through  examination  of  the  role  of  food  within  specific  cultures 

•  examine  the  relationship  of  food  to  culture 

•  plan,  prepare  and  evaluate  a  wide  variety  of  foods  representative  of  different  cultures 

•  investigate  career  opportunities  within  the  context  of  cultural  foods. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Food  Selection  and 

•     investigate  factors  that  determine  the 

Culture 

availability  of  foods;  e.g.: 

climate,  geography:  staple  foods 

-  economy 

infrastructure  (transportation) 

technology 

regionalization  of  foods 

-  food   preparation    and    preservation 
techniques 

•     investigate  factors  that  influence  the 
acceptability  of  foods;  e.g.: 

-  values 

-  religion 

-  superstitions,  taboos,  beliefs 

-  history 

-  ethnicity 
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MODULE  FOD209:  INTERNATIONAL  CUISINE  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Food  Selection  and 
Culture 
(continued) 

The  student  will: 

•     investigate  the  role  of  food  in  transmitting 
culture;  e.g.: 

-  significance   of  food   in   maintaining 
traditions 

-  role  of  food  in  celebrations 

-  traditional  meal  patterns 

-  traditional  gender  roles  in  acquisition  and 
preparation  of  foods. 

Nutrition  and 
Culture 

•     analyze  means  by  which  nutritional  needs  are 
met  within  cultures. 

Food  Preparation  and 
Multiculturalism 

•  analyze  and  apply  principles  of  cookery  in  the 
preparation  of  cultural  foods 

•  explore  food  aesthetics  within  cultures, 
considering: 

-     seasonings 

characteristic      food      and      flavour 
combinations 

•  demonstrate  preparation  techniques 
characteristic  of  various  cultures 

•  investigate  specialized  equipment  used  in  food 
preparation 

•  compare  types  of  foods  found  across  cultures; 
e.g.,  breads,  wrapped  foods,  etc. 

Career  Exploration 

•  inventory  the  knowledge,  skills  and  abilities 
that  have  been  developed  in  this  module,  and 
assess  those  he  or  she  wishes  to  develop  or  use 
further 

•  explore  skills  and  abilities  exercised  by  those 
working  within  the  context  of  foods  and  culture 
in  various  venues;  e.g.: 

heritage  sites 

ethnic  restaurants 

import  businesses:  wholesale  and  retail 

-  ethnic  festivals 

-  tourism 

-  institutional  food  services. 
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MODULE  FOD210:     CUISINE  OF  A  CULTURE  OF  CHOICE 

Level:  Intermediate 

Theme:  Social  and  Cultural 

Food  plays  an  important  role  in  maintaining  and  transmitting  culture.  Investigation  into  foods  eaten, 
food  patterns  and  food  customs  will  enable  students  to  appreciate  the  richness  of  history  and  the 
culture  of  a  specific  country. 

Practical  experience  allows  students  to  explore  foods,  meals,  techniques  and  equipment  representative 
of  the  culture. 

Note:    This  module  will  adapt  to  immersion  (French,  German,  aboriginal,  etc.)  programs  or  to  an  in- 
depth  study  of  Canadian  cuisine. 

Module  Learner  Expectations 

The  student  will: 

•  examine  the  relationship  of  food  to  a  specific  culture 

•  plan,  prepare  and  evaluate  foods  and  meals  representative  of  the  culture 

•  investigate  career  opportunities  within  the  context  of  cultural  foods. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Food  Selection  and 
Culture 

•  investigate  factors  that  determine  the 
availability  of  foods;  e.g.: 

-  climate,  geography:  staple  foods 
economy 

-  infrastructure  (transportation) 
technology 

-  regional  food  patterns 

•  investigate  factors  that  influence  the 
acceptability  of  foods;  e.g.: 

-  social  structure 

-  values 
religion 

-  superstitions,  taboos,  beliefs 
history 

ethnicity 

•  investigate  the  role  of  food  in  transmitting 
culture;  e.g.: 

food  and  symbolism 

-  relationship  of  food  with  traditions 

■ 
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MODULE  FOD210:  CUISINE  OF  A  CULTURE  OF  CHOICE  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Food  Selection  and 
Culture 
(continued) 

The  student  will: 

-  role  of  food  in  celebration 
traditional  meal  patterns 

-  traditional  gender  roles  in  acquisition  and 
preparation  of  foods 

•     explore  food  sensibilities  (aesthetics)  within  the 
culture,  considering: 

-  food  planning  principles 
seasonings 

characteristic      food      and      flavour 
combinations. 

Nutrition  and 
Culture 

•     analyze  how  nutritional  needs  are  met  through 
the  food  patterns  of  the  culture. 

Food  Preparation  and 
Culture 

•  demonstrate  preparation  techniques 
characteristic  of  culture 

•  investigate  and  demonstrate  specialized 
equipment  used  in  food  preparation. 

Career  Exploration 

•  inventory  the  knowledge,  skills  and  abilities 
that  have  been  developed  in  this  module,  and 
assess  those  he  or  she  wishes  to  develop  or  use 
further 

•  explore  skills  and  abilities  exercised  by  those 
working  within  the  context  of  foods  and  culture 
in  various  venues;  e.g.: 

-  heritage  sites 

-  ethnic  restaurants 

-  import  businesses:  wholesale  and  retail 

-  ethnic  festivals 

-  tourism 

-  institutional  food  services. 
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MODULE  FOD21 1:     INSTANT  GOURMET 

Level:  Intermediate 

Theme:  Preparation  and  Presentation 

Diverse  and  hectic  lifestyles  strain  individual  and  family  resources  in  providing  satisfying  foods. 
Creativity  and  adaptability  with  prepared  foods  and  simple  ingredients  can  relieve  stress  and  provide 
palatable  and  nutritious  foods. 

Practical  experience  will  increase  students'  ability  to  adapt  and  incorporate  prepared  and  convenience 
foods  into  satisfying  and  palatable  dishes. 

Module  Learner  Expectations 

The  student  will: 

•  evaluate  the  influences  of  lifestyle  on  individual  and  family  resources  related  to  the  provision  of 
adequate  nutrition  and  satisfying  foods 

•  investigate  and  evaluate  the  availability  and  appropriateness  of  prepared  and  convenience  foods 

•  adapt,  prepare  and  evaluate  recipes  to  incorporate  prepared  and  convenience  foods  through 
application  of  basic  principles  of  cookery 

•  develop  creativity  and  flair  in  the  presentation  of  foods 

•  investigate  career  opportunities  within  the  context  of  the  pressured  food  consumer. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Management  and 
Nutrition 

The  student  will: 

•  analyze  the  effect  of  lifestyle  on  the  eating 
patterns  and  nutritive  needs  of  individuals  and 
families 

•  compare  alternatives  in  management  of 
resources  for  the  provision  of  food 

•  assess  the  nutritive  value  of  prepared  and 
convenience  foods 

•  assess  prepared  and  convenience  foods  in  terms 
of  management  of  resources  such  as  money, 
time,  skill,  equipment,  etc. 

•  evaluate  convenience  foods,  considering 
nutrition,  resource  use  and  acceptability  of  final 
products. 

CB:  93  08  10  (DRAFT) 


Foods    /53 


MODULE  FOD211:  INSTANT  GOURMET  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Food  Selection  and 
Preparation 

The  student  will: 

•  survey  the  availability  of  prepared  and 
convenience  foods 

•  assess  palatability  of  prepared  and  convenience 
foods 

•  evaluate  the  role  of  food  additives  in  prepared 
and  convenience  foods 

•  differentiate  between  technologies  used  in  the 
processing  of  prepared  and  convenience  foods 

•  analyze  prepared  and  convenience  foods 
through  application  of  basic  principles  of 
cookery 

•  modify  and  prepare  traditional  foods  and/or  food 
preparation  techniques  to  include  prepared  and 
convenience  foods. 

Presentation 

•     enhance  the  palatability  and  aesthetic  appeal  of 
foods  through  demonstrating  varied 
presentation  techniques. 

Career  Exploration 

•  inventory  the  knowledge,  skills  and  abilities 
that  have  been  developed  in  this  module,  and 
assess  those  he  or  she  wishes  to  develop  further 

•  explore  skills  and  abilities  exercised  by  those 
working  with  prepared  and  convenience  foods; 
e.g.: 

entrepreneurial  ventures:   catering, 
specialty  food  products 

-  take-out  foods 
marketing,  advertising 
processing 

-  development  and  design  of  new  foods. 
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MODULE  FOD212:     STOCKS,  SAUCES  AND  THICKENING  AGENTS 

Level:  Intermediate 

Theme:  Preparation  and  Presentation 

Wholesome,  rich  stocks  are  the  foundation  of  the  simplest  of  broths  and  soups  all  the  way  to  the 
sublime  sauces  of  classic  cuisine. 

Many  foods  from  around  the  world  are  created  by  combining  rich  stocks  with  a  variety  of  thickening 
agents.  The  result  can  be  anything  from  thick,  hearty  soups  and  chowders  to  the  basic  foundation 
sauces. 

Practical  experience  will  enable  students  to  apply  knowledge  of  thickening  agents  while  creating 
soups  and  sauces. 

Module  Learner  Expectations 

The  student  will: 

•  identify  the  ingredients  used  in  preparing  white  and  brown  stocks,  and  demonstrate  correct 
techniques  in  the  preparation  and  safe  handling  of  stocks 

•  identify  and  prepare  simple  broths,  clear  soups,  bouillons  and  consommes 

•  describe  the  key  thickening  agents  in  the  production  of: 

cream  soups  and  chowders 

the  foundation  sauces:  bechamel  (cream),  veloute,  brown  and  tomato. 

Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Nature  of  Food 

The  student  will: 

•  investigate  the  importance  of  stock  to  fine 
cuisine 

•  define  stock,  identify  basic  stock  ingredients 
and  relate  how  the  two  basic  types  of  stock  vary 
in  their  preparation 

•  identify  key  thickening  agents: 

-  functions 

-  method  of  preparation  and  use 

-  applications  for  which  they  are  most  suited 

•  discuss  other  finishing  techniques: 

liaison 

-  finishing  with  butter 

-  reduction 
straining 
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MODULE  FOD212:  STOCKS,  SAUCESAND  THICKENING  AGENTS  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Nature  of  Food 
(continued) 

The  student  will: 

•  identify  the  foundation  sauces,  relating: 

-  key  ingredients 

-  importance  to  classic  cuisine 

•  list  and  characterize  the  major  categories  of 
soups: 

-  broths,  bouillons,  consommes 

-  clear  soups 

-  cream  soups  and  purees 
cold  soups 

-  specialty  and  nationality  soups. 

Preparation 

•  prepare  examples  of  white  and  brown  stock, 
using: 

-  wholesome  and  appropriate  ingredients 
seasonings,  bouquet  garnie,  sachet,  etc. 

-  correct  technique  and  simmering  time 

-  straining  tools  and  fat-removal  techniques 

-  safe  handling  practices 

•  evaluate  and  use  convenience  stock  products 

•  prepare  and  use  in  various  applications: 

-  white,  blond  and  brown  roux 

-  beurre  manie,  whitewash 
cornstarch,  arrowroot  and  other  starches 

•  prepare  each  of  the  leading  sauces  as  well  as 
several  of  the  most  common  small,  or 
derivative,  sauces  of  each 

•  demonstrate  appropriate  skills  and  procedures 
in  the  preparation  of  a  variety  of  the  above 
soups;  e.g.: 

-  garnishes  and  vegetables  cut  attractively 
and  uniformly 

-  rich  and  flavourful 

-  differences  in  cooking  times,  ingredients 
not  overcooked 

-  small-batch  cooking 

-  correct  serving  temperature  (hot  or  cold) . 

Career  Exploration 

•     explore  the  role  of  the  saucier  (sauce  cook)  as  a 
key  figure  in  the  commercial  kitchen. 
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MODULE  FOD213:     VEGETABLES,  FRUIT  AND  GRAIN  PRODUCTS 

Level:  Intermediate 

Theme:  Preparation  and  Presentation 

Supermarkets  and  suppliers  carry  a  wonderful  variety  of  grain  products  and  fresh  vegetables  and 
fruit.  These  products  add  variety  to  our  meals  and  menus  and  also  contribute  important  nutritional 
value.  Great  care  is  needed  on  the  part  of  the  cook  to  preserve  quality  and  nutritional  value  when 
cooking  with  Nature's  bounty. 

Practical  experiences  will  enable  students  to  preserve  the  quality  and  nutritional  value  in  the 
preparation  of  vegetables,  fruit  and  grain  products. 

Module  Learner  Expectations 

The  student  will: 

•  recognize  the  wide  variety,  classifications  and  seasonal  nature  of  vegetables  and  fruits 

•  compare  the  care,  handling  and  storage  of  the  various  market  forms  of  vegetables  and  fruits;  e.g.: 
-     fresh,  canned,  frozen 

•  use  the  general  rules  of  vegetable  cookery  to  control  changes  in  flavour,  colour,  texture  and 
nutritional  value 

•  demonstrate  a  number  of  moist  and  dry  heat  cookery  methods  in  the  preparation  of  fresh  and 
frozen  vegetables 

•  distinguish  the  major  types  of  grains  and  the  variety  of  market  forms  available 

•  prepare  a  variety  of  grain  products  using  various  methods 

•  recognize  the  wide  variety  of  pasta  kinds  and  shapes,  and  describe  some  of  the  ethnic  cuisines  that 
have  contributed  pasta  examples 

•  prepare  fresh,  frozen  and  dry  pasta,  including  some  related  products  such  as  gnocchi  and  spaetzle. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Nature  of  Food 

The  student  will: 

•  compare  the  various  market  forms  of  vegetables 
and  fruits,  demonstrating  the  correct  care, 
handling  and  storage  in  each  case 

•  assess  the  seasonal  nature  of  many  vegetables 
and  fruits 
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MODULE  FOD213:  VEGETABLES,  FRUIT  AND  GRAIN  PRODUCTS  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Nature  of  Food 

•     differentiate  vegetables  and  fruits  into 

(continued) 

meaningful  categories  according  to: 

-  the  part  of  the  plant  used 

-  moisture  content 

•  high-moisture,  moist-starchy,  dry- 
starchy 

-  flavour 

•  mild  flavoured 

•  strong  flavoured 

-  colour  (pigmentation) 

•  white — flavones 

•  green — chlorophyl 

•  red — anthocyanins 

•  yellow— carotinoids 

•  examine  the  changes  that  occur  in  vegetables 
and  fruits  when  they  are  subjected  to  factors 
such  as  heat,  varying  cooking  conditions  and 
chemicals 

•  using  the  above  information,  develop  and  use  a 
repertoire  of  general  rules  for  vegetable  and 
fruit  cookery 

•  examine  the  history,  the  ingredients  and  the 
production  methods  used  in  the  making  of 
quality  pasta  products 

•  inventory  the  variety  in  the  types  of  rice;  e.g.: 

-  characteristics 

-  suitability  in  various  recipe  applications 

•  investigate  and  evaluate  the  many  varied 
market  forms  of  rice  available. 

Nutrition 

•     appraise  the  nutritive  value  and  importance  of 

vegetables  and  fruits;  e.g.: 

as  rich  sources  of  vitamins  and  minerals 
as  sources  of  fibre — natural  laxatives 

-     other  possible  medicinal  benefits. 

Preparation  and 

•     apply  a  wide  range  of  moist  and  dry  heat 

Presentation 

cooking  methods  in  the  preparation  of  fresh, 
frozen  and  dried  fruit  and  vegetable  dishes 

•     use  a  variety  of  cooking  methods  and  recipe 
styles  in  the  preparation  of  rice  and  rice  dishes 
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MODULE  FOD213:  VEGETABLES,  FRUIT  AND  GRAIN  PRODUCTS  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Preparation  and 
Presentation 
(continued) 

The  student  will: 

•  develop  an  awareness  of  the  broad  scope  of 
pasta  varieties  through  the  preparation  of  pasta 
dishes  as  appetizers,  as  accompaniments  and  as 
entree  courses 

•  develop  and  use  criteria  and  quality  standards 
forjudging  cooked  vegetable  and  fruit  dishes. 

Multicultural 
Aspects 

•  investigate  the  many  varieties,  shapes  and 
ethnic/regional  origins  of  pasta 

•  investigate  the  variety  of  other  grains  that  are 
cooked  like  rice,  highlighting  their  ethnic  and 
regional  origins 

•  develop  a  multicultural  awareness  through  the 
preparation  and  serving  of  a  variety  of 
vegetable,  fruit  and  grain  products. 
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MODULE  FOD214:     MILK  PRODUCTS  AND  EGGS 

Level:  Intermediate 

Theme:  Preparation  and  Presentation 

Although  milk  products  and  eggs  represent  great  variety  and  versatility  in  their  culinary 
applications,  they  also  present  some  unique  complications  to  challenge  the  cook. 

Practical  experiences  enable  students  to  develop  an  understanding  of  techniques  that  add  versatility 
to  their  culinary  repertoire. 

Module  Learner  Expectations 

The  student  will: 

•  compare  the  composition  and  nutritive  value  of  a  variety  of  milk  products 

•  apply  an  understanding  and  knowledge  of  the  principles  of  milk  products  cookery  in  the 
preparation  of  varied  products 

•  describe  the  composition  of  eggs,  their  grades  and  sizes,  and  the  proper  methods  of  storage 

•  identify  the  importance  of  eggs  in  a  variety  of  cooking  applications;  e.g.: 
-     thickening  of  custards  or  as  a  liaison 

leavening  as  in  foam  cakes  and  souffles 
emulsifying  agent 

•  demonstrate  varied  methods  of  cooking  eggs  and  cooking  with  eggs,  using  moist  and  dry  heat 
methods. 

Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Nutrition 

The  student  will: 

•  identify  the  nutrient  composition  of  milk, 
focusing  on: 

milk  as  the  "perfect  food" 
concerns  regarding  milk  fat 
calcium  deficiency 
lactose  intolerance 

-  fortification  with  vitamins  A  and  D 

-  protein 

•  discuss  the  many  choices  available  in  milk 
products;  e.g.: 

their  fat  content  and  nutritive  value 

key  steps  in  their  production  and  processing 

-  the  many  forms  of  milk  products  available 
optimum  storage  conditions,  food  safety 
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MODULE  FOD214:  MILK  PRODUCTS  AND  EGGS  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Nutrition 
(continued) 

The  student  will: 

•     examine  the  composition  and  the  nutritional 
makeup  of  eggs,  addressing: 
-     eggs  as  complete  protein 

concerns  regarding  cholesterol. 

Nature  of  Food 

•  relate  the  cooking  of  milk  to  the  principles  of 
protein  cookery,  describing  how  milk  is  affected 
by: 

-  heating 

-  various  chemical  agents 

•  propose  solutions  for  the  above  effects, 
identifying  general  principles  for  milk  cookery 

•  describe  the  general  process  for  making  cheese 
and  examine  its  nutritional  makeup, 
addressing  nutritional  concerns  such  as  fat 

.  content,  source  of  calcium,  etc. 

•  discuss  the  wide  variety  in  the  types  of  cheeses, 
identifying  key  characteristics  and  their 
regional  and  cultural  significance 

•  relate  the  use  of  cheese  in  cooking  to  the 
principles  of  protein  cookery,  describing  how 
cheese  is  affected  by  heat  and  prolonged  cooking 

•  propose  solutions  for  the  above  effect, 
identifying  general  rules  for  cheese  cookery 

•  relate  the  cooking  of  eggs  to  the  principles  of 
protein  cookery,  addressing  concerns  regarding 
cooking  temperature  and  prolonged  cooking 

•  propose  general  principles  for  egg  cookery  based 
on  the  above  knowledge. 

Preparation 

•  apply  knowledge  of  milk  cookery  in  the 
preparation  of  cooked  milk  dishes;  e.g.: 

milk  sauces 
cream  soups 
puddings  and  custards 

•  apply  the  general  principles  of  egg  cookery  in 
the  preparation  of  eggs  and  egg  dishes,  using 
dry  and  moist  heat  cooking  methods 

•  examine  the  importance  of  eggs  in  a  variety  of 
cooking  applications: 

-     as  a  thickening  agent  in  custards  and  in  a 
liaison 

for  leavening  in  foam  cakes,  souffles 
as  an  emulsifying  agent 
as  binder  and  in  coatings. 
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MODULE  FOD214:  MILK  PRODUCTS  AND  EGGS  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Food  Handling  and 
Presentation 

The  student  will: 

•     explore  the  many  ways  in  which  cheese  and 
cheese  products  are  used  as  foods,  snacks,  in 
social  occasions,  etc.,  highlighting: 

the  proper  service  of  cheese 

correct  storage  of  cheese. 

Consumerism 

•     develop  consumer  skills  relating  to  the  buying 
and  consumption  of  milk  products  and  eggs: 
grades  (quality)  and  sizes 
storage 
market  forms 
-     food  safety. 
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MODULE  FOD215:     BAKING  BASICS 

Level:  Intermediate 

Theme:  Preparation  and  Presentation 

Successful  production  of  a  variety  of  baked  products  begins  with  a  knowledge  and  understanding  of 
the  ingredients  from  which  they  are  made.  Developing  skill  in  combining  ingredients  transforms  raw 
ingredients  into  exciting  cookies,  cakes  and  pastries. 

The  relationship  between  the  various  ingredients  and  the  type  of  leavening  gives  clues  to  the  great 
diversity  of  baked  products. 

Practical  experience  will  enable  students  to  apply  their  knowledge  of  ingredients  to  create  a  variety  of 
baked  products. 

Module  Learner  Expectations 

The  student  will: 

•  develop  and  practise  accurate  measuring  techniques 

•  identify  and  discuss  the  role  played  by  key  ingredients 

•  identify  and  prepare  a  variety  of  cookie  types 


•  prepare  a  variety  of  quickbreads  and  describe  the  preparation  methods  that  illustrate  the 
diversity  in  this  family  of  products 

•  identify  and  use  techniques  appropriate  for  the  production  of  various  types  of  cakes;  e.g.: 

-  conventional  creaming  method 

-  high  ratio 

-  sponge  and  foam  cakes 

•  prepare  a  variety  of  icings  and  frostings  and  demonstrate  the  necessary  skills  and  tools  in  the 
decoration  of  cakes  for  various  occasions 

•  discuss  the  factors  that  contribute  to  tender,  flaky  pie  crust  and  demonstrate  proper  mixing  and 
rolling  techniques  in  the  production  of  a  variety  of  pie  pastry  products 

•  employ  a  variety  of  techniques  and  skills  to  produce  puddings,  custards  and  gelatin  desserts. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Safety,  Sanitation 
and  Use  of 
Equipment 

The  student  will: 

•     recognize  the  tools  and  equipment  of  the  baking 
area,  identifying: 

their  safe  use 
-     cleaning  and  sanitation  practices  including 

pest  control 
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MODULE  FOD215:  BAKING  BASICS  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Safety,  Sanitation 
and  Use  of  Equip- 
ment (continued) 

The  student  will: 

•     recognize  the  need  for  accuracy  and  practise  the 
correct  use  of  various  measuring  tools. 

Nature  of  Food  and 
Nutrition 

•  distinguish  between  types  of  grains,  their 
structure,  and  their  nutrient  makeup  as  they 
are  milled  into  a  variety  of  flours 

•  examine  the  characteristics  and  functions  of 
key  baking  ingredients;  e.g.: 

fats,  shortenings 

sugars,  honey,  molasses,  etc. 

liquids 

-  eggs 
leavening  agents 

-  flavourings,  spices,  extracts,  etc. 

•  examine  the  factors  responsible  for  the  varied 
cookie  characteristics 

•  differentiate  and  categorize  varied  types  of 
cookies  by: 

-  their  mixing  method: 

•  one  stage 

•  creaming  method 

•  sponge  method 

-  their  makeup  methods: 

•  bagged 

•  dropped 

•  rolled 

•  molded 

•  icebox 

•  box 

•  bar 

•  sheet. 

Preparation 

•  produce  a  cross-section  of  cookie  types,  using 
varied  mixing  methods  and  makeup  techniques 

•  explore  several  simple  cookie  types,  using  a 
number  of  mixing  and  makeup  techniques 

•  examine  quickbreads  and  categorize  them  by 
their  characteristics  and  method  of  preparation 

•  explore  the  diversity  of  quickbread  types 
through  the  production  of  a  representative 
cross-section,  correctly  using: 

the  "muffin  method" 

-  the  "biscuit  method" 

-  the  "creaming  method" 
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MODULE  FOD215:  BAKING  BASICS  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Preparation 
(continued) 

The  student  will: 

•  categorize  cakes  according  to  the  mixing 
method  employed;  e.g.: 

-  the  creaming  method 

-  the  two-stage  (high-ratio)  method 

-  foam  cakes:  sponge,  angel  food,  chiffon 

•  develop  skills  and  techniques  in  the  production 
of  a  cross-section  of  cake  varieties, 
demonstrating: 

-  accuracy  in  scaling/measurement 
techniques 

correct  mixing  procedures 

-  correct  pan  preparation 
baking  and  determining  doneness 
altering  and  varying  basic  recipes 
compensating  for  failures  and  defects 

•  prepare  a  variety  of  fillings,  basic  creams  and 
icings 

•  use  appropriate  skills,  tools  and  techniques  in 
the  assembly  and  artistic  decoration  of  a  cross- 
section  of  cakes 

•  apply  a  knowledge  of  flour  and  shortening  in 
the  preparation  of  pie  pastry,  demonstrating: 

correct  mixing  technique 

-  rolling  out  and  using  in: 

•  pies  and  tarts 

•  sweet  and  savory  items  from  many  ethnic 
backgrounds. 

Management 

•     evaluate  pastry  products  according  to  identified 
quality  standards. 
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MODULE  FOD216:     YEAST  PRODUCTS 

Level:  Intermediate 

Theme:  Preparation  and  Presentation 

An  understanding  of  the  ingredients  and  specialized  skills  involved  in  the  preparation  of  yeast 
products  opens  up  a  whole  world  of  variety  in  breads,  buns  and  sweet  pastries. 

Practical  experiences  enable  students  to  apply  a  variety  of  specialized  skills  and  knowledge  to 
transform  raw  ingredients  into  yeast  products. 

Module  Learner  Expectations 

The  student  will: 

•  develop  a  basic  understanding  of  yeast  and  the  steps  involved  in  the  preparation  of  a  variety  of 
yeast  products;  e.g.: 

-  the  types  of  yeast  and  their  use 

-  the  correct  handling  of  yeast  and  doughs 

-  fermentation  and  proofing 

-  shaping  techniques  and  the  baking  of  breads  and  rolls 

•  develop  and  practise  the  skills  necessary  for  the  production  of  varied  yeast  products;  e.g.: 

-  breads  and  rolls 

-  sweet  dough  products 

-  Danish  pastries  and  doughnuts 

•  explore  the  multicultural  influence  on  yeast  products  by  examining  and  preparing  recipes  from 
several  of  the  world's  cuisines. 

Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Nature  of  Food  and 

•     develop  a  basic  understanding  of  yeast  and  the 

Preparation 

steps  involved  in  the  preparation  of  a  variety  of 

Techniques 

yeast  goods;  e.g.: 

the  types  of  yeast  and  their  use 

-  the  correct  handling  of  yeast  and  doughs 
fermentation  and  proofing 

-  shaping  techniques  and  the  baking  of 
breads  and  rolls 

•     categorize  yeast  doughs  according  to  their 
characteristics  and  mixing  methods. 
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MODULE  FOD216:  YEAST  PRODUCTS  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Production 

The  student  will: 

•  identify  the  importance  of  and  develop  skills  in 
the  practice  of  the  various  steps  in  yeast  dough 
production 

•  develop  skills  and  techniques  in  the  production 
of  a  cross-section  of  yeast  products  that  reflect  a 
multicultural  awareness. 

Preparation  and 
Multiculturalism 

•     demonstrate  a  multicultural  awareness  in  the 
preparation  of  yeast  products  from  around  the 
world. 
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MODULE  FOD217:     BASIC  MEAT  COOKERY 

Level:  Intermediate 

Theme:  Preparation  and  Presentation 

Knowledge  of  meat  quality  and  factors  contributing  to  tenderness  is  essential  in  order  to  make  wise 
consumer  and  cooking  choices. 

A  repertoire  of  dry  and  moist  heat  cooking  methods  appropriately  applied  to  the  choice  cuts  of  meat 
and  to  the  less  tender  economy  cuts  adds  variety  to  our  meals  and  menus,  and  also  has  cost 
implications  for  the  consumer. 

Practical  experiences  enable  students  to  select  and  prepare  a  variety  of  meat  products,  taking  into 
consideration  such  factors  as  quality,  cut,  method  and  cost. 

Module  Learner  Expectations 

The  student  will: 

•  describe  the  key  steps  involved  in  transforming  the  live  farm  animal  into  the  inspected  and  graded 
product  available  to  consumers 

•  explain  what  factors  make  meat  tough  or  tender,  and  use  various  procedures  to  enhance 
tenderness 

•  recognize  the  key  divisions  and  retail  cuts  derived  from  the  carcass 

•  make  decisions,  based  on  quality  factors  and  the  cut  of  meat,  regarding  the  choice  of  appropriate 
cooking  method 

•  use  a  number  of  moist  and  dry  heat  cooking  methods  on  various  types  of  cuts  of  meat. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Nutrition 

The  student  will: 

•  examine  the  nutritional  importance  of  meat; 
e.g.: 

its  nutritional  makeup 
-     health  concerns 

•  examine  the  effect  of  heat  on  the 
macronutrients  in  meat. 
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MODULE  FOD217:  BASIC  MEAT  COOKERY  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Nature  of  Food 

The  student  will: 

•     examine  the  broad  scope  and  importance  of 
Alberta's  meat  industry. 

Production 

•  identify  the  key  steps  involved  in  transforming 
the  live  animal  into  wholesale  and  retail  cuts 

•  recognize  factors  that  contribute  to  a  cut  of 
meat  being  tough  or  tender  and  develop  criteria 
forjudging  meat  quality 

•  name  the  key  divisions  (wholesale  cuts)  and  the 
retail  cuts  of  the  carcass,  identifying  whether 
the  cut  is  tough,  medium  tough  or  tender 

•  recognize  and  discuss  the  importance  of  a 
knowledge  of  meats  and  meat  cookery. 

Preparation 

•  describe  the  key  differences  between  moist  and 
dry  heat  cookery  as  applied  to  meat 

•  identify  and  discuss  the  moist  and  dry  heat 
methods  as  applied  to  meat  cookery 

•  apply  the  various  moist  and  dry  heat  methods 
on  a  variety  of  meat  items  to: 

preserve  tenderness  in  tender  cuts 

-  create  tenderness  in  tough  cuts 

-  maximize  yields 

-  determine  portion  sizes 

-  achieve  optimum  flavour  and  palatability. 
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MODULE  FOD301:     NUTRITION  II 
Level:  Advanced 


Prerequisite/ 
Co-requisite: 

Theme: 


Nutrition  I  (FOD201) 
Nutrition 


Knowledge  of  the  role  of  micro-nutrients  facilitates  understanding  dietary  implications  of  pregnancy, 
fad  diets,  food  allergies,  diseases  of  the  gastrointestinal  tract  and  controversial  nutrition  issues. 

The  principles  of  nutrition  are  applied  when  diet  therapies  are  used  as  tools  in  the  management  of  a 
wide  variety  of  diseases. 

Module  Learner  Expectations 

The  student  will: 

•  integrate  understanding  of  nutrients  with  the  processes  of  digestion,  absorption  and  metabolism  of 
nutrients 

•  integrate  the  role  of  minor  vitamins  and  minerals  in  achieving  and  maintaining  wellness 

•  examine  the  role  of  water  in  the  body 

•  plan,  demonstrate  and  evaluate  foods  and  meal  plans  for  nutrient  composition 

•  relate  food  patterns  and  nutrient  intake  to  prevention  and  management  of  diet-related  disease  and 
diet  therapies 

•  evaluate  current  nutrition  controversies 

•  investigate  career  opportunities  in  nutrition. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Nutrition  and  Nature 
of  Food 

The  student  will: 

•  relate  the  organs  of  the  digestive  system  with 
the  physical  and  chemical  breakdown  of 
nutrients 

•  explain  the  role  of  enzymes  in  the  digestive 
process 

•  compare  fuel  factors  for  carbohydrate,  fat  and 
protein 

•  contrast  the  digestion,  absorption  and 
metabolism  of  vitamins  and  minerals  with  the 
energy-providing  nutrients 

•  identify  characteristics  of  water  in  the  body. 
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MODULE  FOD301:  NUTRITION  H  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

•     Carbohydrates 

The  student  will: 

•     discuss  the  body's  need  for  carbohydrates 

•     Carbohydrates 
(continued) 

•  relate  changes  in  the  structure  of  carbohydrates 
with  their  digestion,  absorption  and 
metabolism 

•  differentiate  between  monosaccharides, 
disaccharides  and  polysaccharides 

•  describe  the  body's  use  of  carbohydrates 
considering: 

-  metabolism  of  glucose  for  energy 

-  glycogen  stores 

-  maintaining  blood  glucose  level 

-  conversion  of  excess  glucose  to  fat 

•  compare  food  sources  of  carbohydrates 

•     Fats 

•  discuss  the  body's  need  for  fats 

•  relate  changes  in  the  structure  of  fats  with  their 
digestion,  absorption  and  metabolism 

•  differentiate  between  the  impact  of  high- 
density  and  low-density  lipoproteins  on  the 
health  of  the  heart  and  blood  vessels 

•  distinguish  between  dietary  and  serum 
cholesterol  in  assessing  the  risk  of  heart  disease 

•  compare  food  sources  of  fats 

•     Protein 

•  discuss  the  body's  need  for  protein 

•  relate  changes  in  the  structure  of  proteins  with 
their  digestion,  absorption  and  metabolism 

•  compare  essential  and  non-essential  amino 
acids 

•  compare  food  sources  of  protein 

•     Vitamins 

•  explain  the  function  and  identify  sources  of  the 
minor  vitamins: 

-  Vitamin  E 

-  Vitamin  K 

-  Vitamin  Bg 

-  Vitamin  B12 

-  Folacin 

•  relate  inadequate  intake  of  these  vitamins  with 
deficiency  symptoms  and/or  diseases. 
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MODULE  FOD301:  NUTRITION  H  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

•      Minerals 

The  student  will: 

•  explain  the  function  and  identify  sources  of 
minerals: 

sodium 

-  potassium 
phosphorous 
iodine 

-  zinc 

•  relate  inadequate  intake  of  these  minerals  with 
deficiency  symptoms  and/or  diseases 

•  differentiate  factors  that  contribute  to 
inadequate  intake  of  vitamins  and  minerals. 

Preparation  of  Food 

•  compare  the  impact  of  cooking  and  processing 
on  nutrient  content  of  foods 

•  prepare  and  evaluate  a  variety  of  foods  in  order 
to  improve  intake  of  specific  nutrients 

•  plan,  prepare  and  evaluate  foods  and  meals 
within  the  guidelines  for  carbohydrate,  fat  and 
protein  intake. 

Management  and 
Preparation 

•  examine  the  role  played  by  dietary 
management  of  diet-related  diseases  such  as: 
-     diabetes 

allergies 
celiac  disease 

•  assess  the  psychological  and  social  impact  on 
individuals  of  adherence  to  diet  therapy 

•  distinguish  strategies  for  increasing  the 
acceptability  of  diet  therapy  to  individuals 

•  plan,  prepare  and  evaluate  foods  and  meals 
within  the  context  of  dietary  management  of 
diet-related  diseases. 

Consumerism 

•  interpret  nutrition  labelling 

•  evaluate  nutrient  content  of  foods  and  meal 
plans  according  to  Recommended  Nutrient 
Intake  tables 

•  formulate  criteria  for  evaluating  nutrition 
information  and  misinformation 
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MODULE  FOD301:  NUTRITION  H  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Consumerism 
(continued) 

The  student  will: 

•  inventory  and  evaluate  current  nutrition 
controversies,  such  as: 

-  vitamin  and  mineral  supplements 

-  nutrition  claims  for  specific  food  products; 
e.g.,  "barley  green",  bee  pollen,  etc. 

•  evaluate  given  food  practices  for  nutrition 
implications. 

Career  Exploration 

•  inventory  knowledge,  skills  and  abilities 
developed  in  this  module  and  select  those  he  or 
she  wishes  to  develop  or  use  further 

•  inventory  values  and  interests  of  individuals 
working  in  the  field  of  nutrition 

•  explore  alternatives  for  occupations  in  the  field 
of  nutrition;  e.g.: 

dietitian 

nutritionist,  diet  consultant 

-  food  scientist 

-  home  economist. 
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MODULE  FOD302:     NUTRITION  THROUGH  THE  LIFE  CYCLE:    "Food  and  Wellness  for 

All" 


Level: 

Prerequisite/ 
Co-requisite: 

Theme: 


Advanced 

Nutrition  I  (FOD201) 
Nutrition 


Food  plays  a  multifaceted  role  in  the  lives  of  individuals:  that  role  changes  with  the  life  cycle  and  with 
events  in  the  individual's  life.  In  order  for  wellness  to  be  achieved,  these  changes  must  be 
accommodated  satisfactorily. 

Module  Learner  Expectations 

The  student  will: 

apply  basic  nutrition  concepts  in  the  analysis  of  food  needs  at  various  stages  in  the  life  cycle 


explain  the  role  that  food  plays  in  the  development,  enhancement  and  maintenance  of  physical, 
emotional  and  social  wellness  throughout  the  life  cycle 

analyze  the  roles  that  food  plays  as  individuals  with  special  needs  seek  to  achieve  wellness 

analyze  the  roles  that  food  plays  as  the  individual  and  family  adapt  to  an  adopted  culture 

research  and  evaluate  community  nutrition  programs  for  specialized  groups 

investigate  career  opportunities  within  the  context  of  "wellness  for  all". 


Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Nutrition 

•     Needs  and 
Assessment 

The  student  will: 

•  appraise  the  nutrient  needs  of  individuals,  as 
influenced  by  their  stage  in  the  life  cycle;  e.g.: 

prenatal  development  of  embryo  and  fetus 

infants 

toddlers 

children 

-  adolescents 

-  adults 
seniors 

•  evaluate  the  nutritional  adequacy  of  certain 
foods,  meals  and  eating  patterns  in  meeting  the 
nutrient  needs  identified 
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MODULE  FOD302:  NUTRITION  THROUGH  THE  LIFE  CYCLE: 
All"  (continued) 


"Food  and  Wellness  for 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

•     Management 

•  investigate  barriers  to  adequate  nutrition  at 
various  stages  in  the  life  cycle  and  formulate 
plans  to  improve  nutritional  status  of 
individuals 

•  formulate  plans  for  enhancing  the  intellectual 
and  physical  development  of  infants  and  young 
children  through  food,  considering  factors  such 
as: 

-  cognitive  learning 

-  food    as    a    physical    manipulative: 
development  of  eye/hand  coordination, 
gross  and  small  motor  development,  etc. 

•  investigate  the  role  of  feeding  in  meeting 
emotional  and  social  needs  at  various  stages  in 
the  life  cycle 

•  appraise  the  impact  on  the  individual  of  social 
interactions  involving  food  at  various  stages  in 
the  life  cycle 

•  evaluate  the  role  of  feeding  with  the 
development  and  maintenance  of  self-esteem  at 
various  stages  in  the  life  cycle 

•  propose  methods  to  maintain  and  enhance 
emotional  and  social  wellness  through  food  at 
various  stages  in  the  life  cycle 

•     Management  and 
Preparation 

•  plan,  prepare,  present  and  evaluate  foods  with  a 
view  to  enhancing  physical,  psychological  and 
social  wellness  through  food  at  various  stages  in 
the  life  cycle 

•  adapt  foods,  food  patterns  and  food  preparation 
techniques  to  meet  the  particular  needs  of 
individuals  as  determined  by: 

diseases;  e.g.,  diabetes 
challenges  to  mobility,  vision,  etc. 

•  evaluate  the  physical  and  emotional  effect  of 
dietary  restrictions  and  their  effects  on  self  and 
family 

•  plan,  prepare,  present  and  evaluate  foods 
within  the  context  of  individuals  with  special 
food  needs 
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MODULE  FOD302:  NUTRITION  THROUGH  THE  LIFE  CYCLE: 
All"  (continued) 


'Food  and  Wellness  for 


Concept 

Specific  Learner  Expectations 

Notes 

•     Multicultural 
Aspects  of  Food 

The  student  will: 

•  investigate  adjustments  in  foods,  food  patterns 
and  food  preparation  techniques  as  individuals 
and  families  adapt  to  a  new  culture,  considering 
factors  such  as: 

-  accessibility  of  familiar  (traditional)  and 
non-familiar  (non-traditional)  foods 
access  to  and  understanding  of  nutritional 
information 

role  of  food  in  maintaining  cultural  heritage 

-  role  of  food  in  adapting  to  a  new  cultural 
environment 

•  evaluate  the  physical,  psychological  and  social 
impact  of  evolving  food  patterns  as  individuals 
and  families  adapt  to  an  adopted  culture 

•  plan,  prepare,  present  and  evaluate  foods 
within  the  context  of  cultural  change. 

Career  Exploration 

•  research  and  evaluate  community  nutrition 
programs  considering: 

target  group 
rationale  for  program 

-  level  and  quality  of  information 

-  delivery  strategies 

-  program  effectiveness 

•  inventory  the  knowledge,  skills  and  abilities 
that  have  been  developed  in  this  module  and 
assess  those  he  or  she  wishes  to  develop  or  use 
further 

•  distinguish  common  values  and  interests,  and 
analyze  knowledge,  skills  and  abilities 
exercised  by  those  working  within  the  context 
of  food  needs  and  the  life  cycle;  e.g.: 

volunteerism;  e.g.,    community  kitchens, 
Meals  on  Wheels,  Nutrition  at  School 
programs 

-  agencies;   e.g.,      Canadian    Diabetic 
Association 

-  health  units;  e.g.,   community  nutritionist, 
public  health  nurse 

-  day  cares  and  pre-schools 

senior  citizen  complexes,  nursing  homes 
home  economics,  human  ecology 

-  dietetics. 
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MODULE  FOD303:     THE  FOOD  ENTREPRENEUR 

Level:  Advanced 

Theme:  Management 

The  medium  of  food  provides  many  opportunities  for  entrepreneurs.  Successful  ventures  in  this  field 
will  combine  understanding  of  food  with  business  strategies. 

Practical  experiences  will  allow  the  student  to  processes  implicit  in  the  planning  and  implementation 
of  a  food  venture. 

Module  Learner  Expectations 

The  student  will: 

•  develop  an  awareness  of  the  ongoing  evolution  of  food  trends 

•  investigate  food  ventures  within  the  community 

•  examine  considerations  that  arise  when  food  is  the  focus  of  a  venture 

•  select,  plan,  implement  and  evaluate  a  food  venture 

•  investigate  career  opportunities  within  the  context  of  food  ventures. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Nature  of  Food 

•  examine  trends  in  foods,  considering  aspects 
such  as: 

-  origin  of  foods:    locally  produced  versus 
imported;  ethnic  foods 

production  methods 
processing  methods 
packaging  techniques 
nutritional  significance 

-  emotive  significance  of  foods;  e.g.,  comfort 
foods 

prestige  value 

•  investigate  trends  in  eating  patterns, 
considering  aspects  such  as: 

traditional  meal  patterns 

-  percentage  of  food  dollar  spent  on  eating 
away  from  home 

alternatives  for  eating  out;  e.g.,  fast  food, 

food  fairs,  fine  dining,  etc. 
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MODULE  FOD303:  THE  FOOD  ENTREPRENEUR  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Nature  of  Food 
(continued) 

The  student  will: 

-  patterns  influenced  by  social  issues;  e.g., 
environmentalism,  global  concerns 

-  patterns  influenced  by  health  concerns;  e.g., 
vegetarianism 

•  inventory  factors  that  contribute  to  the 
evolution  of  food  trends,  such  as: 

-  needs 

-  wants 

-  culture 

demographics:  education,  income,  age 

-  psychographics:    lifestyle,  buying  habits, 
attitudes,  opinions 

-  geographies 

•  relate  food  trends  with  psychological,  social  and 
cultural  needs  of  individuals  and  families. 

Food  Safety 

•  identify  procedures  for  ensuring  food  safety 

•  identify  food  labelling  regulations 

•  identify  regulations  governing  the  sale  of  foods 

•  demonstrate  procedures  for  maintaining  food 
safety. 

Management 

•  inventory  the  range  of  ventures  providing  food 
services  to  the  community,  such  as: 

-  caterers 

-  restaurants 

-  food  stores;  e.g.,  specialty  food  stores 

-  farmers'  markets 

•  inventory  the  range  of  ventures  providing  food 
products  to  the  community 

•  evaluate  the  market  niche  occupied  by 
community  food  ventures 

•  compare  marketing  strategies 

•  assess  criteria  for  success  of  food  ventures 
within  the  community 

•  describe  quality  control  procedures 

•  test  a  production  plan 

•  create,  employ  and  assess  a  marketing  plan 

•  assess  the  strengths  and  weaknesses  of  the  food 
venture. 
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MODULE  FOD303:  THE  FOOD  ENTREPRENEUR  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Career  Exploration 

The  student  will: 

•  inventory  the  knowledge,  skills  and  abilities 
that  have  been  developed  in  this  module  and 
assess  those  he  or  she  wishes  to  develop  or  use 
further 

•  distinguish  common  values  and  interests,  and 
analyze  knowledge,  skills  and  abilities 
exercised  by  those  working  within  the  context 
of  food  ventures. 
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MODULE  FOD304:     MANAGING  THE  VENTURE 

Level:  Advanced 

Theme:  Management 

Managing  a  food  service  venture  involves  not  only  the  knowledge  and  skills  of  preparing  and  serving 
food,  but  also  managerial  skills  of  planning,  organizing  and  managing  human  resources  and  financial 
resources,  and  monitoring  the  operation. 

Module  Learner  Expectations 

The  student  will: 

•  manage  the  venture  by  performing  the  following  functions: 

-  planning 
organizing 

-  managing  human  resources 

-  managing  finances 

-  monitoring 

•  establish  management  procedures  necessary  to  implement  the  venture 

•  examine  critical  risks,  and  develop  contingency  procedures 

•  monitor  the  venture  plan,  and  revise  as  necessary. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Planning 

•     evaluate  the  objectives  and  goals  of  the  venture 

Applications  in  a  food 

•     examine  the  management  functions: 

service  context 

-     leading 

-     motivating 

Management  Concepts: 

morale  building 

•    research  and  develop  a 

-     planning 

general  knowledge  of 

directing 

the  market  system  as 

problem  solving 

well  as  merchandising 

decision  making 

strategies  used  in  food 

-     communicating 

service  operations 

-     organizing 

-     monitoring 
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MODULE  FOD304:  MANAGING  THE  VENTURE  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Government  Regulations: 

Planning  (continued) 

•     analyze  the  goals,  and  develop  a  plan  of  action 

•    review  the  basic  labour 
regulations  from  the 

to  fulfill  venture  requirements  in  terms  of: 

point  of  view  of  both  the 

-     capital 

employee  and  the 

-     labour 

employer 

-     marketing 

•    interpret  the  role  of  the 

-     production/service 

various  government 

•     examine  the  need  for  accounting  procedures, 

agencies  that  are 
concerned  with  the 

and  review  source  documents,  such  as: 

worker's  well-being: 

sales  receipts 

-    Occupational 

-     cash  register  records 

Health  and  Safety 

-     cheque  stubs 

-    Workers' 

•     appraise  government  regulations  dealing  with: 

Compensation 

Board 

-  health 

-  safety 

-    Board  of  Public 
Health 

-     compensation 

•     discuss  ethical  and  unethical  business  practices 

Marketing  Mix: 

•    identify  the  target 

•     examine  the  marketing  mix: 

market  and  determine 

-     product/service 

an  appropriate  menu. 

-     pricing 

layout  and  advertising 

-     location 

strategy 

-     promotion 

•     formulate  a  plan  to  monitor: 
inventory 
supplies. 

Inventory  Control 
•    outline  and  use  correct 
receiving  and  storage 

procedures  including: 

-    criteria  for 

inspecting  varied 

goods 

-    recognize  the  need 

for  inspecting  varied 

goods 

-    stock  rotation 

procedures 

•    recognize  the  need  for 

inventory  control  and 

compare  various 

methods  in  use  today 

Supplies: 

•    examine  the  market 

system  outlining 

influences  and 

fluctuations  affecting 
product  availability 
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MODULE  FOD304:  MANAGING  THE  VENTURE  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Organizing 

The  student  will: 

•  describe  qualities  of  leadership  as  a 
management  tool 

•  compare  the  effects  of  leadership  styles  on 
human  relations 

•  develop  an  organizational  structure  to  achieve 
the  goals  and  objectives  of  the  venture 

•  analyze  the  organizational  structure  in  terms 
of: 

-  flexibility 

suitability  to  type  and  size  of  venture 
communication  channels 
decision-making  process 

-  efficiency 

•  establish  and  maintain  effective  internal/ 
external  communication  functions. 

Purchasing: 

•  compare  the  many 
specifications, 
standards,  forms  and 
packaging  sizes  that 
make  up  the  necessary 
product  knowledge 
affecting  food  purchase 
decisions 

•  analyze  the  many  other 
factors  influencing  food 
purchasing  decisions; 
e.g.: 

-  scratch  versus 
convenience 

-  availability  and 
expertise  of  staff 

Food  Preparation: 

•  practise  management 
strategies  for 
accomplishing  tasks: 

-  scheduling  and 
planned  work 
activities 

-  job  descriptions 

-  "raise  en  place". 

Managing  Human 
Resources 

•  describe  the  necessary  components/strategies 
of: 

recruitment 

human  resources  development 

•  examine  characteristics  for  a  supervisor  role 

•  discuss  the  components  of  remuneration: 

-  tangible 

-  intangible 

•  assess  impact  of  working  conditions  on 
organizational  culture 

•  explain  impact  of  morale  on  productivity 

•  apply  the  use  of  an  organization  plan  prepared 
by  others 

•  demonstrate  conflict  resolution  strategies 

•  demonstrate  negotiating  skills 

•  propose  a  system  to  deal  with  tardiness  and 
absenteeism 

•  formulate  a  plan  to  encourage: 

-  team  building 
professionalism. 

Organizational  Culture 
•    examine  and  discuss 
issues  and  concerns 
facing  today's  food 
service  industry: 

-  public  image 

-  high  staff  turnover 

-  sanitary  and 
hygiene  conditions. 
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MODULE  FOD304:  MANAGING  THE  VENTURE  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Managing  Finances 

The  student  will: 

•  examine  accounting  functions: 

-  cash  flow 

-  profit  and  loss 

-  balance  sheet 

•  perform  banking  functions: 

-  identify  banking  institutions 
properly  complete  various  forms 

•  design  a  sample  payroll 

•  examine  the  function  of  accounts  receivable  and 
accounts  payable  in  relation  to  cash  flow. 

Cost  Control: 

•  examine  the  many  costs 
involved  in  operating  a 
food  service 
establishment 

-  overhead  costs,  foods 
costs, etc. 

•  outline  the  key 
strategies  used  by  chefs 
and  food  service 
managers  to  control 
costs: 

-  standardized 
recipes,  portion 
control,  menu 
planning,  etc. 

Monitoring 

•  examine  various  venture  plans  and  identify 
factors  in  the  venture  plan  that  require 
monitoring: 

-  cash  flow 

-  customer/client  satisfaction 

-  human  resources  effectiveness 
other 

•  set  a  time  line  indicating  when  and  how  often 
each  factor  would  be  monitored 

•  propose  adjustments  to  remedy  inconsistencies 

•  examine  external  factors  that  may  affect  the 
venture: 

-  fluctuating  economy 

-  fads 

seasonal  variations 

•  develop  strategies  for  changing  a  plan  in 
progress 

•  compare  and  assess  financial  alternatives 

•  discuss  circumstances  when  it  may  be 
appropriate  to  downsize  or  terminate  the 
venture 

•  formulate  a  plan  addressing  the  requirements 
and  responsibilities  involved  in  downsizing  or 
terminating  a  venture. 
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MODULE  FOD305:     ENTERTAINING  WITH  FOOD:  'The  Hospitable  Table" 
Level:  Advanced 

Theme:  Management 

Food  plays  an  important  role  both  in  the  expression  and  as  the  focus  of  hospitality. 
Module  Learner  Expectations 
The  student  will: 

•  analyze  the  elements  of  an  entertainment  event 

•  distinguish  adaptations  to  handling,  preparation  and  presentation  of  foods  to  satisfy  the  demands 
of  various  occasions 

•  organize,  implement  and  evaluate  an  entertainment  event  that  includes  food 

•  investigate  career  opportunities  related  to  food  and  hospitality. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Management 

The  student  will: 

•  analyze  factors  that  influence  the  nature  of  an 
entertainment  event,  including: 

the  occasion 
host's  lifestyle 
available  resources 
number  and  age  of  guests 

-  level  of  formality 

•  investigate  conventions  such  as: 

etiquette 

-  responsibilities  of  host  and  guest  associated 
with  entertaining 

•  plan  and  prepare  a  menu  for  the  event  by 
applying  the  principles  of  meal  planing 

•  formulate  and  implement  a  management  plan 
for  the  event,  considering  elements  such  as: 

resources  (time,  energy,  budget,  equipment) 
food  preparation 

-  decorations 

hosting  responsibilities 

-  food  service 
clean-up 

•  evaluate  the  success  of  the  event,  considering 
both  planning  and  implementation  processes. 
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MODULE  FOD305:  ENTERTAINING  WITH  FOOD:  "The  Hospitable  Table"  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Nature  of  Food  and 
Nutrition 

The  student  will: 

•     assess  the  appropriateness  of  foods  for  use  on 
particular  occasions,  considering  factors  such  as 
the  impact  of  advance  preparation  and/or 
standing  time  on  quality  and  nutrition  of  foods. 

Safety  and 
Sanitation 

•     appraise  food  safety  concerns  that  may  arise 
during  handling,  preparation  or  presentation  of 
food  for  special  events;  e.g.: 
large-scale  food  production 

-  safe  transport  of  foods 

-  safe  storage  of  foods 

-  enforcing  "danger  zone"  guidelines  during 
service  of  foods. 

Presentation 

o     examine  the  role  of  theme  in  creating  a  desired 
atmosphere  and  achieving  unity  throughout  an 
entertainment  event,  considering  elements 
such  as: 

menu 

table  appointments 

-  invitations 

-  decorations 

•  evaluate  appropriateness  of  table  appointments 
for  use  during  entertaining 

•  differentiate  between  styles  of  service,  such  as: 

-  buffet 

-  family  style 

-  continental 

-  blue  plate 

ethnic  styles  of  food  service  for  an  event 

•  develop  a  theme  and  adapt  to  it  elements  of  the 
event  such  as  menu,  decorations,  table 
appointments,  invitations. 

Career  Exploration 

•  inventory  knowledge,  skills  and  abilities  that 
have  been  developed  in  this  module,  identifying 
those  he  or  she  wishes  to  develop  further 

•  explore  skills  and  abilities  exercises  in 
occupations  that  incorporate  food  and 
entertainment;  e.g.: 

catering 
-     tourism  industry;  e.g.,  restaurant,  hotel, 
bed  and  breakfast. 
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MODULE  FOD306:     FOOD  PROCESSING:  "Food  Meets  Technology" 

Level;  Advanced 

Theme:  Management 

Technology  increasingly  impacts  the  quality  of  our  food  supply  and  the  nature  of  the  foods  to  which  we 
have  access.  In  examining  these  changes,  questions  arise:  How  is  our  food  supply  changing?  Why  is  it 
changing?  What  are  the  benefits?  Are  there  risks  or  costs  involved? 

Basic  processing  methods  may  be  practised  in  the  foods  lab:  they  can  lead  to  understanding  of  more 
sophisticated  applications. 

Module  Learner  Expectations 

The  student  will: 

•  develop  further  understanding  of  factors  affecting  food  safety  and  food  spoilage 

•  employ  basic  technology  in  processing  and  preserving  a  wide  variety  of  foods 

•  evaluate  the  impact  of  technological  developments  on  foods  and  the  food  supply 

•  examine  the  interrelationships  between  individual,  family,  marketplace,  food  and  technology 

•  evaluate  the  environmental  impact  of  food  technology 

•  investigate  the  career  potential  within  the  context  of  technology  and  food. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Nature  of  Food 

The  student  will: 

•  compare  the  positive  and  negative  impact  of 
micro-organisms  and  en2ymes  on  foods 

•  distinguish  between  prevalent  micro-organisms 
responsible  for  food-borne  illness,  considering 
factors  including: 

source  of  micro-organism 
environment  favouring  growth  of  micro- 
organism 
-     cause  and  symptoms  of  food-borne  illness. 

Safety  and 
Sanitation 

•     formulate  plans  for  maintaining  food  safety 
through  appropriate  handling  of  a  wide  variety 
of  foods. 
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MODULE  FOD306:  FOOD  PROCESSING:  "Food  Meets  Technology"  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Preparation, 

Preservation  and 
Safety 

The  student  will: 

•  plan,  prepare  and  evaluate  foods  using  a  variety 
of  processing  methods  such  as: 

freezing 

-  pickling 

-  canning 

-  drying 

-  jam  and  jelly  making 

•  compare  the  mechanics  of  maintaining  food 
safety  and  food  quality  over  extended  periods  of 
time,  for  a  variety  of  food  processing  methods, 
considering  factors  including: 

-  impact  of  processing  method  on  enzymes 
and  micro-organisms 

-  function  of  ingredients  in  preservation  of 
foods 

-  significance  of  packaging  materials 

-  appropriate  storage  conditions. 

Preservation  and 
Nutrition 

•  assess  the  impact  of  various  food  processing 
methods  on  nutritional  value  of  foods 

•  investigate: 

-  food  additives 

-  sugar  and  fat  substitutes  and  evaluate  their 
influence  on  food  and  the  food  supply. 

Preservation  and 
Technology 

•  relate  small-scale  food  preservation  to  the 
technology  employed  in  commercial  food 
processing 

•  inventory  the  impact  of  technological 
developments  on  foods  and  the  food  supply 
considering  factors  such  as: 

-  preservation 

-  enhancement  of  foods 

-  nutritive  value 

-  safety  issues  and  concerns 

•  analyze  engineered  foods 

•  research  and  evaluate  recent  technological 
innovations  related  to  food  such  as: 

-  packaging  techniques;  e.g.,  tetrapak 

-  production  methods;  e.g.,  fish  farming 

-  preserving  methods;  e.g.,  food  irradiation 
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MODULE  FOD306:  FOOD  PROCESSING:  "Food  Meets  Technology"  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Preservation  and 
Technology 
(continued) 

The  student  will: 

•  investigate  factors  that  influence  consumer 
acceptance  of  technological  innovations  with 
food,  including: 

-  needs 

-  values 

-  knowledge 

-  media  and  advertising 

•  analyze  factors  that  influence  technological 
innovations  with  foods,  such  as: 

-  supply  and  demand 

-  profitability 

-  demographics. 

Career  Exploration 

•  inventory  the  knowledge,  skills  and  abilities 
that  have  been  developed  in  this  module  and 
assess  those  he  or  she  wishes  to  develop  or  use 
further 

•  distinguish  common  values  and  interests,  and 
analyze  knowledge,  skills  and  abilities 
exercised  by  those  working  within  the  context 
of  food  and  technology  in  areas  such  as: 

-  food  science 

-  food  research 

-  food  vendors,  specialty  food  shops 

-  marketing. 
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MODULE  FOD307: 
Level: 

Theme: 


GLOBAL  FOOD  ISSUES 

Advanced 

Social  and  Cultural 


Food  is  much  more  than  something  to  eat.  Locally  and  globally,  individuals  and  groups  are  frustrated 
in  their  ability  to  satisfy  the  primal  need  for  food.  How  are  the  roots  of  hunger  in  our  own 
communities  related  to  the  roots  of  hunger  in  the  developing  world?  How  can  the  problem  of  hunger 
be  resolved?  Do  our  patterns  of  food  consumption  contribute  to  hunger? 

Historically,  cultures  developed  food  patterns  based  on  the  immediate  environment:  these  patterns 
successfully  satisfied  the  food  needs  of  the  local  population.  Vegetarian  diets  in  particular  may  be 
enhanced  by  the  exploration  of  the  food  patterns  of  the  developing  world.  Practical  experiences  will 
allow  students  to  explore  foods  within  this  context. 

Module  Learner  Expectations 

The  student  will: 

•  examine  factors  that  jeopardize  food  security 

•  question  the  interrelationship  between  food  production,  food  technology  and  food  security 

•  examine  the  impact  of  hunger  on  individuals  and  communities 

•  compare  issues  in  local  food  insecurity  with  issues  in  global  food  insecurity 

•  distinguish  between  programs  to  alleviate  hunger  and  food  insecurity . 

•  formulate,  demonstrate  and  evaluate  strategies  for  meeting  the  food  needs  of  individuals  who  lack 
food  security 

•  investigate  career  opportunities  within  the  context  of  achieving  food  security. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Nature  of  Food 

•     differentiate  between  factors  that  contribute  to 

(Global  Context) 

food  insecurity,  such  as: 
colonialism 

-  debt  crisis  in  the  developing  world 

the  need  for  foreign  exchange  in  the 
developing  world 
environmental  mismanagement 

-  population  pressures 

•     evaluate  myths  and  misinformation  relating  to 
food  insecurity 
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MODULE  FOD307:  GLOBAL  FOOD  ISSUES  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Nature  of  Food 
(Global  Context) 
(continued) 

The  student  will: 

•  analyze  the  impact  of  the  globalization  of  the 
food  supply  on  food  security  in  particular 
locales,  considering  factors  such  as  cash  crops 
and  the  role  of  multinational  corporations  in 
food  production  and  marketing 

•  differentiate  between  factors  that  contribute  to 
various  forms  of  hunger,  such  as: 

famine 

seasonal  hunger 
chronic  undernutrition 
malabsorptive  hunger 
-     protein-calorie  malnutrition,  marasmus 
kwashiorkor 

•  relate  the  impact  of  hunger  on  the  development, 
performance  and  potential  of  individuals  and 
communities 

•  investigate  aid  programs  designed  to  relieve 
hunger,  locally  and  internationally;  e.g.,  food 
banks  and  famine  relief  operations 

•  investigate  development  projects  designed  to 
empower  individuals  and  communities  to  cope 
with  and  end  food  insecurity,  both  locally  and 
internationally;  e.g.,  community  kitchens, 
primary  health  care  programs,  projects  of 
Canadian  International  Development  Agency 

•  compare  the  short-  and  long-term  impacts  of  aid 
and  development  programs 

•  research  traditional  dietary  patterns  and  relate 
these  patterns  to  achieving  adequate  nutrition. 

Food  and  Ecology 

•  examine  the  impact  of  technological  changes  in 
food  production  on  food  security,  for  example, 
"the  Green  Revolution" 

•  examine  the  interdependence  of  the  world  food 
supply,  for  example,  consider  concerns  over 
erosion  of  genetic  diversity  in  seed  crops 

•  relate  disruptions  to  traditional  dietary 
patterns  with  increasing  food  insecurity. 

Nutrition 

•     recognize  a  minimum  critical  diet  as  an 

essential  factor  for  individual  and  community 
well-being. 
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MODULE  FOD307:  GLOBAL  FOOD  ISSUES  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Preparation 

The  student  will: 

•  plan,  prepare  and  evaluate  foods  representative 
of  traditional  dietary  patterns 

•  simulate  the  experience  of  individuals  and 
families  relying  on  a  food  bank  through  the 
planning,  preparation  and  evaluation  of  foods 

•  research,  prepare  and  evaluate  "foods  for  the 
future",  foods  developed  to  enhance  or  increase 
the  world  food  supply. 

Career  Exploration 

•  inventory  the  knowledge,  skills  and  abilities 
that  have  been  developed  in  this  module  and 
assess  those  he  or  she  wishes  to  develop  or  use 
further  . 

•  distinguish  common  values  and  interests,  and 
analyze  knowledge,  skills  and  abilities 
exercised  by  those  working  within  the  context 
of  achieving  food  security;  e.g.: 

volunteerism;  e.g.,  community  kitchens, 
food  banks 

government  agencies;  e.g.,  Canadian 
International  Development  Agency 
-     non-government  agencies;  e.g.,  CUSO,  Red 
Cross. 
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MODULE  FOD308:     FOOD  EVOLUTION  AND  INNOVATION 

Level:  Advanced 

Theme:  Social  and  Cultural 

Awareness  of  the  historical  development  of  food  from  a  global  perspective  provides  an  insight  and 
recognition  of  the  interrelatedness  of  food  patterns,  customs  and  trends.  Ecological  issues,  food 
initiatives  and  technological  innovations  of  today  and  tomorrow  will  have  a  profound  effect  on  food 
production,  development  and  use  by  the  health  and  environmentally  conscious  food  consumer. 

Lab  work  will  explore  foods,  techniques  and  equipment  representative  of  food  evolution  and 
innovation. 

Module  Learner  Expectations 

The  student  will: 

•  appreciate  that  throughout  history,  the  means  through  which  food  is  acquired  has  been  a  critical 
factor  in  determining  the  culture  and  society  in  which  people  live 

•  appreciate  that  throughout  history,  food  patterns  have  evolved  through  the  interaction  of  cultures 
and  people 

•  appreciate  that  contemporary  Canadian  cuisine  has  been  influenced  by  the  interaction  of  cultures 
and  peoples 

•  examine  the  factors  that  will  influence  the  food  patterns  of  the  future 

•  investigate  career  opportunities  within  the  context  of  the  evolution  of  food . 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Nature  of  Food 

•  plan,  prepare  and  evaluate  foods  to  demonstrate 
evolution  in  the  means  through  which  food  is 
acquired,  for  example: 

foods  cooked  over  the  open  fire 
grinding  grain  for  use  in  baked  products 
preservation  techniques  such  as  drying  and 
salting 

•  compare  the  centrality  of  food  to  society  as 
humans  evolved  from  nomad  (hunter/gatherer) 
to  farmer  to  merchant,  considering  such  factors 
as: 

acquisition  of  food 

-  preservation  of  food 

-  development  of  culture 
structure  of  society 

CB:  93  08  10  (DRAFT) 


Foods  /99 


MODULE  FOD308:  FOOD  EVOLUTION  AND  INNOVATION  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Nature  of  Food 
(continued) 

The  student  will: 

•     investigate  current  trends  in  Albertan  and 
Canadian  cuisine,  considering  such  factors  as: 

-  availability  of  foods,  supply  and  demand, 
marketplace,  megastores  and  ethnic  stores 

-  trends  in  restaurants. 

Multicultural 
Aspects  of  Food 

•  compare  contemporary  cultures  considering 
how  food  is  acquired;  e.g.: 

-  aboriginal  communities  that  maintain 
hunter/gatherer  lifestyle 

-  global  village 

•  plan,  prepare  and  evaluate  foods  representative 
of  multicultural  influences;  e.g.: 

-  Chinese  and  Italian  pasta  demonstrate  the 
influence  of  Marco  Polo 

-  French  foods  influenced  by  Italian  cuisine 
through  Catherine  de  Medici 

-  Spanish  and  Italian  cuisine  influenced  by 
Mexican  foods,  tomatoes,  corn,  brought  by 
Columbus 

Cajun  and  Creole  foods  influenced  by  the 
Acadians  in  Louisiana 
cuisine    in    Alberta    influenced    by 
immigration  of  Ukrainians,  Germans,  etc. 

•  analyze  historical  influences  such  as: 

-  exploration 
political  climate 

economic  conditions  that  have  led  to  the 
interaction  of  culture  and  people  and  the 
consequent  evolution  of  food 

•  analyze  factors  that  contribute  to  the  evolution 
of  contemporary  Canadian  cuisine: 

profile  of  current  immigration  to  Canada 
recognition  of  aboriginal  peoples 

•  plan,  prepare  and  evaluate  foods  that  represent 
the  diversity  of  Canadian  cuisine. 

Preparation 

•     plan,  prepare  and  evaluate  foods  that  represent 
new  trends  and  fads  in  food. 
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MODULE  FOD308:  FOOD  EVOLUTION  AND  INNOVATION  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Food  and  Ecology 

The  student  will: 

•     investigate  factors  that  will  influence  food  of 
the  future,  such  as: 

ecological  concerns;  e.g.,  organic  farming 
nutrition  and  health  concerns 

-  technological  changes;  e.g.,  processing 
techniques 

-  changes  in  society  and  values;  e.g.,  eating 
out,  cocooning. 

Career  Exploration 

•  inventory  the  values  of  individuals  working 
within  the  context  of  historical  foods,  and/or  the 
development  of  new  foods 

•  explore  skills  and  abilities  exercised  by  those 
working  within  the  context  of  the  evolution  of 
food  in  areas  such  as: 

food  science 

food  design  and  development 
-     cultural,  historical  sites. 
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MODULE  FOD309:     SHORT  ORDER  COOKING 

Level:  Advanced 

Theme:  Preparation  and  Presentation 

Exciting  career  and  managerial  opportunities  abound  in  today's  fast  food  industry.  A  foundation  in 
the  preparation  skills  and  principles  underlying  fast  food  cookery  may  offer  a  head  start  towards  a 
successful  career. 

Module  Learner  Expectations 

The  student  will: 

•  explore  and  identify  the  variety  and  scope  of  today's  fast  food  industry  with  particular  focus  of 
career  opportunities 

•  demonstrate  a  variety  of  skills  and  techniques  on  the  preparation  of  fast  foods  that  require  cooking 

•  develop  and  apply  a  knowledge  of  fats  and  oils  in  the  preparation  of  grilled  and  deep  fried  foods. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Nature  of  Food 

The  student  will: 

•  define  fast  food  and  examine  the  broad  scope  of 
today's  fast  food  industry 

•  analyze  the  organization  and  set-up  of  fast  food 
outlets  from  various  perspectives: 

-  how  fast  food  is  made  possible 

-  staffing  and  employee  hierarchy 
career  opportunities 

cultural  and  ethnic  aspects  of  fast  food 

-  public  perceptions  of  both  the  foods  offered 
and  to  the  employment  opportunities 

•  relate  the  variety  and  characteristics  of  fats  and 
oils  to  their  molecular  structure: 

monounsaturated 

-  polyunsaturated 

-  saturated  and  hydrogenated  fats 

•  categorize  cooking  fats  based  on  their 
characteristics  and  their  uses: 

butter  and  margarine 
lard  and  rendered  beef  fat 

-  refined  and  unrefined  vegetable  oils 
shortenings  and  "custom-made"  fats. 

This  module  could  be 
offered  with  Creative 
Cold  Foods  (FOD208) 
in  order  to  include 
fast  food  items  such 
as  salads  and 
sandwiches. 
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MODULE  FOD309:  SHORT  ORDER  COOKING  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Safety,  Sanitation 
and  Equipment 

The  student  will: 

•     apply  skills  and  knowledge  of  grilling  and 
deep-frying  techniques  to  demonstrate: 

-  safety  and  burn  prevention 

-  ongoing  frying  fat  maintenance  (turnover) 

-  production  of  crisp,  grease-free  fried  foods 

-  equipment  maintenance  and  cleaning. 

Nutrition 

•  review  the  importance  of  a  well-prepared , 
nutritious  meals 

•  demonstrate  awareness  of  the  need  for  quality 
food  items  as  an  important  aspect  of  the  fast 
food  industry 

•  debate  current  nutritional  concerns 
surrounding  the  use  and  consumption  of 
various  fats. 

Management 

•     examine  and  compare  fast  food  meal  items  and 
preparation  techniques: 

-  management  of  time  and  resources 

-  the  use  of  convenience  items 

-  satisfying  nutritional  needs. 

Preparation 
Techniques 

•  apply  a  knowledge  of  fats  and  oils  to  grill  and 
deep-frying  in  order  to: 

-  select  an  appropriate  frying  medium 

-  recognize  factors  that  contribute  to  frying 
fat  breakdown 

•  investigate  various  preparation  techniques  and 
skills  in  the  production  of  grilled  and  deep-fried 
foods,  including: 

-  breadings  and  batters 

-  handling,  using  and  evaluating  frozen 
convenience  items 

-  homemade  french  fries 

Multiculturalism 

•     demonstrate,  through  exploration  of  ethnic 
specialties  from  around  the  world,  a  variety  of 
fast  foods. 

Foods  /104 


CB:  93  08  10  (DRAFT) 


MODULE  FOD310:     BEAUTIFUL  FOOD 

Level:  Advanced 

Theme:  Preparation  and  Presentation 

Food  preparation  and  presentation  offers  tremendous  potential  for  creative  expression.  In  developing 
creativity  with  food,  principles  of  design  are  applied. 

Module  Learner  Expectations 

The  student  will: 

•  develop  an  awareness  of  the  principles  of  design  as  they  are  applied  to  preparation  and 
presentation  of  foods 

•  develop  a  portfolio  of  the  methods  through  which  food  preparation  and  presentation  may  be 
adapted  to  enhance  food  and  to  express  creativity 

•  analyze  the  implications  for  resource  use  as  food  becomes  a  focus  of  creativity 

•  investigate  a  variety  of  career  opportunities  related  to  presentation  and  food. 
Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Design  and 
Presentation 

The  student  will: 

•  relate  the  role  of  elements  of  design  including: 

arrangement 

-  colour 

-  proportion 

-  balance 

-  harmony 

to  enhance  food  during  preparation  and 
presentation 

•  analyze  the  elements  of  design  incorporated  in 
the  presentation  of  a  wide  variety  of  foods 

•  enhance  the  visual  appeal  of  a  variety  of  foods 
through  creative  manipulation  of  factors 
including  colour  and  arrangement. 

Preparation,  Tools 
and  Techniques 

•  identify  and  employ  specialized  tools  for  the 
cutting  and  shaping  of  foods  as  well  as  for 
attractively  presenting  and  for  portioning  foods 

•  explore  a  range  of  advanced  cutting,  slicing, 
and  manipulative  techniques  in  a  variety  of 
applications 

•  employ  advanced  garnishing  and  preparation 
techniques  in  the  presentation  of  foods 
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MODULE  FOD310:  BEAUTIFUL  FOOD  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Preparation,  Tools 
and  Equipment 
(continued) 

The  student  will: 

•     plan  and  execute  one  or  more  major  projects 
that  would  utilize  and  reflect: 

-  student  interest  and  motivation 
available  resources  and  expertise 

-  a  multicultural  or  ethnic  focus. 

Presentation 

•     design  and  create  a  specialized  display  piece  for 
entry  into  a  culinary  arts  show. 

Resource 

Management 

•     assess  the  costs  including: 

time 

wastage 
-     changes  in  food  value 
incurred  in  the  preparation  and  presentation  of 
foods. 

•. 

Career  Exploration 

•     distinguish  the  values  expressed  in  the 
preparation  and  presentation  of  foods. 
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MODULE  FOD311:     FISH  AND  POULTRY 

Level:  Advanced 

Theme:  Preparation  and  Presentation 

In  the  context  of  foods  popularized  by  many  of  today's  restaurants  and  fast-food  chains,  students  may 
draw  on  previously  learned  cooking  methods  and  preparation  techniques  to  creatively  prepare 
appealing  seafood  and  poultry  dishes. 

Module  Learner  Expectations 

The  student  will: 

•  recall  the  variety  in  poultry  products  and  the  grades  and  forms  in  which  they  are  available 

•  develop  skills  for  the  safe  and  sanitary  handling  of  poultry 

•  demonstrate  a  broad  range  of  skills  and  techniques  preparatory  to  the  cooking  of  poultry 

•  employ  varied  dry  and  moist  heat  cooking  methods,  highlighting  dishes  that  are  well  suited  to 
poultry,  that  enjoy  broad  appeal  and  that  reflect  multicultural  influences 

•  determine  doneness  in  cooked  poultry  and  develop  appropriate  carving  and  presentation 
techniques 

•  identify  and  classify  fish  and  seafood  into  meaningful  categories 

•  develop  criteria  for  evaluating  seafood  quality/freshness  and  demonstrate  correct  storage  and 
handling  methods  to  maintain  quality /freshness 

•  employ  dry  and  moist  heat  cooking  methods  in  the  preparation  of  varied  seafood  dishes 
highlighting  some  of  the  many  popular  dishes  from  around  the  world 

•  determine  doneness  in  fish  and  seafood  and  develop  aesthetically  pleasing  finishing  and 
presentation  techniques. 

Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Poultry 

•     Products 

The  student  will: 

•  develop  a  comprehensive  inventory  of  the  many 
domestic  and  game  birds  that  are  available  as 
inspected  and  graded  products  in  Alberta 

•  differentiate  between,  and  examine  the  relative 
merits  of,  the  many  grades  and  forms  in  which 
poultry  products  are  available,  examining  also 
the  wide  range  of  convenience  products 
available  to  consumers. 
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MODULE  FOD311:  FISH  AND  POULTRY  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

•  Safe  Handling 

•  Preparation 

The  student  will: 

•  develop  an  awareness  of  the  perishable  nature 
of  poultry  and  develop  skills  for  the  safe  and 
sanitary  handling  of  poultry  products  to 
prevent  food-borne  illness 

•  develop  and  employ  criteria  for  distinguishing 
seafood  quality  and  freshness 

•  demonstrate  correct  handling  and  storage 
procedures  for  fish  and  seafood,  safeguarding 
against  odour,  cross-contamination,  etc. 

•  explore  and  utilize  a  wide  variety  of  skills  and 
techniques  preparatory  to  the  cooking  of 
poultry  dishes: 

-  cutting  and  boning 

-  trussing,  barding 

-  stuffings  and  bread  dressings 

-  coatings,  breadings  and  batters 

•  develop  a  broad  repertoire  of  moist  and  dry  heat 
cooking  methods,  highlighting: 

-  methods  well  suited  to  poultry 
popular  preferences 

-  a  multicultural  influence 

•  determine  doneness  in  cooked  poultry  and 
demonstrate  appropriate  carving  and 
presentation  techniques. 

• 

Fish  and  Seafood: 

•  Products 

•  Preparation 

•  Presentation 

•  develop  meaningful  categories  offish  and 
seafood: 

-  distinguish  important  commercial  varieties 

-  recognize  the  basic  market  forms 
examine  the  composition  and  structure  of 
fish  and  seafood. 

•  develop  a  broad  repertoire  of  seafood  dishes  that 
utilize  moist  and  dry  heat  cooking  methods  and 
reflect  traditional  and  popular  dishes  from 
around  the  world 

•  employ  appropriate  tests  for  doneness, 
recognizing  the  unique  nature  offish  and 
seafood. 

•  practice  varied  finishing  and  presentation 
techniques  such  as: 

stuffed  and  baked  whole  fish 
pan  frying  "a  la  meuniere" 
baking  "en  papillote". 
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MODULE  FOD312:     CREATIVE  BAKING 


Level: 

Prerequiste/ 
Co-requisite: 

Theme: 


Advanced 

Baking  Basics  (FOD215) 
Preparation  and  Presentation 


Specialty  cake  and  pastry  products  as  well  as  elaborate  displays  and  centerpieces  such  as  wedding 
cakes,  gingerbread  houses,  etc.,  offer  the  rewarding  experience  of  expanding  on  and  utilizing  many 
previously  learned  skills. 

Satisfaction  and  pride  are  among  the  rewards  associated  with  the  successful  completion  of  these 
special  projects. 

Module  Learner  Expectations 

The  student  will: 

•  explore  varied  and  challenging  projects  and  highlight  the  baker's  artistry  with  a  view  to 
expanding  on  a  developed  foundation  of  knowledge,  skills  and  techniques  by: 

-  applying  learned  knowledge  and  skills  in  developing  an  expanded  repertoire  of  specialty 
cakes,  pastries  and  yeast  goods 

developing  a  portfolio  of  specialty  desserts  from  the  classic  cuisines  of  Europe 

•  undertake  one  or  more  major  projects  to: 

-  plan  and  execute  one  or  more  major  projects  drawing  on  varied  resources  and  available 
expertise 

-  design  and  create  a  specialized  display  piece. 

Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Management  and 
Preparation 

The  student  will: 

•     draw  on  available  resources  and  expertise,  both 
in  and  outside  the  school,  in  the  planning  and 
preparation  of  specialty  cakes,  pastries  and 
yeast  goods  that  may  include: 

advanced  yeast  goods 

specialty  pastries 

cakes,  tortes  and  petits  fours. 

Research 

•     explore,  or  focus  on,  a  number  of  specialty 
desserts  from  the  classic  cuisines  of  Europe 
including: 

choux  products  such  as  croquembouche, 

gateau  St.  Honore,  etc. 

tortes  such  as  sacher,  dobos,  etc. 

specialties  for  seasonal  celebrations  such  as 

buche  de  Noel. 
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MODULE  FOD312:  CREATIVE  BAKING  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Creativity, 

•     combine  artistry  and  imagination  with  a 

Preparation  and 

repertoire  of  learned  skills  and  techniques  in: 

Presentation 

-  planning  and  executing  one  or  more  major 
projects  that  might  reflect: 

•  student  interests  and  motivations 

•  available  resources  and  expertise 

•  a  multicultural  or  ethnic  theme 

-  designing  and  creating  a  specialized  display 
piece: 

•  wedding  cake 

•  gingerbread  house 

•  marzipan  work 

•  etc. 
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MODULE  FOD313:     BASIC  MEATCUTTING 

Level:  Advanced 

Theme:  Preparation  and  Presentation 

A  solid  foundation  in  meatcutting  could  be  viewed  as  another  of  the  many  skills  in  the  cook  or  chefs 
repertoire.  On  the  other  hand,  as  a  career-specific  module,  meatcutting  can  be  a  stepping-stone  for  a 
career  in  the  retail  or  wholesale  meatcutting  industry. 

Module  Learner  Expectations 

The  student  will: 

•  recall  the  inspection  and  grading  that  must  take  place  before  the  meatcutter  can  do  his  or  her 
work 

•  demonstrate  the  correct  breakdown  of  beef,  pork,  lamb,  and/or  veal  carcasses  into  wholesale  and 
retail  cuts 

•  develop  skills  preparatory  to  the  cooking  of  meats: 

tying  of  roasts 
portioning  of  steaks 
dicing,  slicing,  grinding,  etc. 

•  employ  techniques  and  skills  for  cutting  and  boning  poultry — particularly  chicken  and  turkey 

•  develop  skills  preparatory  to  the  cooking  of  both  round  and  flat  fish 

•  demonstrate  the  proficient  and  safe  operation  of  the  power  and  hand  tools  used  by  the  butcher 

•  practise  safe  and  hygienic  food  handling  skills  and  demonstrate  proper  cleaning  and  sanitation 
practices. 

Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Safety,  Sanitation 

•     demonstrate  an  awareness  of  the  need  to  protect 

and  Equipment 

the  health  of  the  consumer  and  maintain  the 
merchandising  appeal  of  the  product  through: 

-  prevention  of  food-borne  illness 

-  observing  and  practising  safe  and  hygienic 
handling  skills 

•  safely  and  correctly  use  detergents  and 
sanitizing  agents  in  the  cleaning  of  work  areas, 
tools,  and  equipment 

•  demonstrate  the  safe  use  and  knowledge  of  tools 
and  equipment  for  meat  cutting. 
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MODULE  FOD313:  BASIC  MEATCUTTING  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

The  student  will: 

Meal  Quality  and  the 

•     establish  criteria  for  assessing  meat  quality  in 

Consumer 

order  to  meet  consumer  demands 

review  the  inspection  and  grading  process 
-     methods  to  enhance  tenderness  and 

palatability. 

Meat  Cutting 

•     develop  competency  in  the  breakdown  of  beef, 

Techniques 

pork,  veal  and/or  lamb  carcasses  into  block- 
ready  wholesale,  or  primal,  cuts 

-  utilize  block-ready  wholesale  cuts  in  the 
production  of  saleable  retail  cuts 

-  gain  familiarity   with   current   meat 
nomenclature   as  per  Consumer   and 
Corporate  Affairs 

-  identification  of  bones  structure  and 
distinguishing  identity  of  meat/muscle 
seams  and  seam  structure 

•  gain  proficiency  in  many  of  the  meat  cutting 
skills  and  techniques  including: 

-  boning  and  trimming  for  retail  cuts 

-  tying  roasts 

-  dicing,  slicing,  grinding,  tenderizing,  etc. 

•  apply  a  knowledge  of  all  meat  species  in  the 
development  of  skills  and  techniques  through 

the  practice  of: 
classifications 
proper  storage  and  handling 

-  knowledge  of  varied  safe  storage  times  for 
each  meat  species 

knife-cutting  through  muscle  seams  and 
bone  structure  joints 

•  develop  a  varied  and  versatile  repertoire  of 
poultry  cuts  and  pieces  for  a  wide  selection  of 
recipe/cooking  applications 

•  develop  meaningful  categories  of  fish  and 
seafood 

distinguish  important  commercial  varieties 

-  recognize  the  basic  market  forms 
examine  the  nutritive  value  exclusive  to 
fish  as  well  as  the  structure  of  the  various 
species  offish 

-  criteria  for  assessing  quality /freshness 
correct  handling  and  storage 
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MODULE  FOD313:  BASIC  MEATCUTTING  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

Meat  Cutting 
Techniques 
(continued) 

The  student  will: 

•     utilize  both  flat  and  round  fish  in  the  production 
of  ready-to-cook  fish  products 
dressing  and  filleting 
boning  smaller  fish.  . 
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MODULE  FOD314:     ADVANCED  MEAT  COOKERY 
Level:  Advanced 


Prerequisite/ 
Co-requisite: 

Theme: 


Basic  Meat  Cookery  (FOD217) 
Preparation  and  Presentation 


Many  classic  meat  dishes  from  around  the  world  combine  particular  cuts,  often  less  tender,  with 
specific  cooking  methods. 

A  comprehensive  repertoire  of  cooking  methods  and  recipes  will  lead  to  a  richer  variety  of  meat  dishes 
on  the  table. 

Practical  experiences  enhance  the  student  knowledge  and  repertoire  in  the  preparation  of  varied  meat 
dishes. 

Module  Learner  Expectations 

The  student  will: 

•  examine  the  many  variations  of  moist  and  dry  heat  cookery 

•  utilize  a  wide  range  of  cuts  and  meat  products  from  a  cross-section  of  meat  species 

•  prepare  a  variety  of  tender  and  less  tender  cuts  of  meat  and  meat  products  using  moist  and  dry 
heat  methods  of  preparation 

•  demonstrate,  through  recipe  choices  and  cooking  method,  a  multicultural  awareness  in  the 
preparation  of  meat  dishes  from  culturally  diverse  origins. 

Specific  Learner  Expectations 


Concept 

Specific  Learner  Expectations 

Notes 

Nature  of  Food  and 
Preparation 

The  student  will: 

•  conduct  a  comprehensive  review,  through 
discussion  and/or  application,  of  the  many  moist 
and  dry  heat  meat  cooking  methods 

•  demonstrate  a  knowledge  of  the  important  cuts 
of  many  meat  species,  utilizing  both  moist  and 
dry  heat  cooking  methods. 

Meat  Preparation: 
•     Roasting 

•     conduct  a  detailed  examination  of  roasting, 
with  emphasis  on: 

developing  criteria  for  evaluating  quality 

and  determining  suitability  for  roasting 

methods   for   enhancing   flavour   and 

palatability 

oven  and  temperature  choice 
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MODULE  FOD314:  ADVANCED  MEAT  COOKERY  (continued) 


Concept 

Specific  Learner  Expectations 

Notes 

•     Roasting 
(continued) 

The  student  will: 

-     determining  doneness,  carry-over  cooking 
and  satisfying  a  variety  of  tastes 
preparing  pan  gravy,  jus 
carving  and  presentation  techniques. 

•  Broiling 

•  Frying 

•  Braising 

•  Stewing 

•  Simmering 

•  develop  an  understanding  of  and  use  broiling 
and  pan  broiling  in  the  preparation  of  various 
tender  cuts,  focusing  on: 

-  achieving  and  determining  correct  doneness 
in  varied  thicknesses  of  meats 

-  seasoning 

-  broiler-marking  steaks 

•  examine  and  use  pan  frying,  griddling,  and 
sauteing  on  a  variety  of  tender  meats,  focusing 
on: 

-  varied  methods  of  meat  preparation 
correct  temperature  and  cooking  procedure 

-  varied  finishing  techniques 

•  examine  and  use  braising  or  pot-roasting  on 
suitable  cuts  of  meat,  exploring  various 
techniques  for  enhancing  palatability 

•  develop  an  understanding  of  stewing  and 
swissing,  using  appropriate  and  varied  meats. 

•  develop  an  understanding  of  simmering, 
fricasseeing  and  poaching,  using  appropriate 
and  varied  meats. 

Multiculturalism 

•     develop,  through  recipe  choices  and  cooking 
methods,  a  multicultural  awareness  in  the 
preparation  of  meat  dishes  from  culturally 
diverse  origins. 
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